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GLOBE. 


CORN SYRUPS— MEDIUM OR 
REGULAR CONVERSION, AVAILABLE 
IN A RANGE OF VISCOSITIES 


REX 


CORN SYRUP—HIGH IN TOTAL 
SUGAR CONTENT, LOWEST VISCOSITY. 
EASY TO HANDLE 


These dependable, uniformly high- 
quality sweeteners preserve natural 
fruit color, enhance true fruit flavor 
assure excellent eating qualities — add 
increased appetite and sales appeal. 

For technical assistance contact our 
nearest sales office, or write to: 


CORN PRODUCTS SALES COMPANY 
17 BATTERY PLACE, N.Y.4, N.Y, 


Makers also of CERELOSE® brand dextrose 
for the Canning Industry. 
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Here’s important news for every 
pes i user of salt brine. In response to a 

ae growing demand for equipment that 
will not rust or corrode in use, Inter 






national is now offering fully automatic 
plastic dissolvers for both rock and 
evaporated salt—as well as plastic stor- 
age tanks for brine. Already in use in 
many plants, these plastic units give 
the same fine performance as Inter 
national’s metal equipment, with this 
: e important added feature 


100° 


they are 


> corrosion-proot 


To select the correct plastic for these 


new units, International's researchers 
conducted an exhaustive series of tests 
These tests showed that a fiber-glass 
reinforced polyester is most suitable 
for the job. Made of this material, the 
new plastic units will stand up, with 
strength to spare, when loaded to full 


capacily. 


Ihe reinforced plastic used in this 
new equipment is completely unaffected 
by any chemical action of salt or brine 
Because of this feature, there can never 
be any rust specks in the brine, and 
there is no danger of contaminating 


the brine’s flavor or color 


Durable, long-wearing .. . In addi 


tion to being corrosion-proof, the 
plasticin International's new equipment 


has another important advantage. It is 





LOOKING DOWN into the new pilast j 


chamber 





| Using Salt Efficiently 


by INTERNATIONAL SALT COMPANY, INC.—America’s largest producer of salt 





solver. Shows simple, rugged construct 
float for liquid level control circular 
pipe for admitting water into dissolving 





| Salt Dissolvers, Brine Storage Units Now 
Corrosion-Proof Plastic 


o> unusually strongand 

‘ durable—has one ol 
the highest weight 

7 ' \/ , Strength ratios 

\ HA | yy known today. In 
H fact, during one te 


“ ing procedure, a 


/ 8 Hits 


plastic brine storage 


unit was loaded with over 3,5“ Ibs. of 
and showed no de 


this 


coarse rock salt 
formation anywhere. Furthermore 
plastic will not dent or chip even under 
result 


the severest conditions. As a 


years of trouble-free service are ex 


pected from these new units 

Sturdy construction is used throug! 
out tank 
For example, the points at which pipe 


the dissolvers and storage 


or couplings enter the units are even 


stronger than the units themselve 


Here, a new resin cement has been used 
lasting bond be 


tank 


to provide a tough 


tween connections and walls 


Other features The dissolvers and 


storage tanks — being 
made of plast 


need no painting of 


other maintenance 

{ —“ | / The units are espe 
4 , / cially light in weight 
\— making installation 
mcd or moving a simpk 
/ ' iob. And because 


they are translucent, the true brine o1 


alt level is always visible 


Two types of salt dissolver avail- 
able For 


brine from rock salt 


making high-qualit 
the Sterling Model 


Lixator is available in plastic. This unit 


i duplicate of International Salt 
Company's famous metal Lixator 
and operates on exactly the same 
principle. Crystal-clear, fully saturated 


brine for all plant uses is made auto 


matically by the Lixator—and can be 


‘ f 


delivered automatically to all points o 


use from the Lixator 


Also available in plastic is the Sterli 


Evaporated Salt Dissolver for making 


brine from different types of evapo 


rated salt. Both these plastic dissolve 


offer the same savings in labor, space 


and salt as the same models mace 


of metal 




























STERLING MODEL LIXATORIN PLAS 
TIC. Widely usedt 


tr e tor water tte neg 





fayfor asking Lixate 





snning, meat 





f r her | manutacture, et 






The new plastic dissolvers are avail 





tandard sizes a 


And the 


tanks in plastic can be 
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International metal units 





Drine storage 





made in sizes to meet a plant's specific 





requirement 






TECHNICAL SERVICE 
WITH YOUR SALT 

















Through killed and experienced Salt 
Specialist International can help you “is 
j aa 
get greater efficiency and economy trom zy 
{ € 
ne i ou US International produce *% 
both Sterling Evaporated and Sterling 
Rock Salt in all types and siz So wi x- 
aR 
in recommend the type ind size ot iif * 
most perfectly ted t our need z 
It ve 1 like the a tance of an Ir r ~ 
£ 
nat 1 Salt Spe | r if prot lem 
oncerning salt or bri or further 
formation on the plastic equipment 
{ ontact oul irest International 
Salt ( t} : 







( ( y i 
© I B M Bost M 
ID M , I j M N . a 
Buf! N Y N ’ - p ’ ‘ “) 
( ©) I Pa I i Vy 








FOR INDUSTRY, FARM, AND THE HOME— 
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The use of Heekin Product Planned Cans .. . lithographed or plain. . . 

for your products makes your business an integral part of Heekin. 

In its fifty-six years Heekin has served thousands of customers... 

in every field of merchandising. We acknowledge no superior in the production 
of metal cans . . . in personal service . . . in creative ability... 


and in economic and merchandising co-operation. 


Let Heekin Product Planned Cans work for you. 


THE HEEKIN CAN CO. PLANTS IN OHIO, TENNESSEE & ARKANSAS—SALES OFFICES; CINCINNATI, OHIO; SPRINGDALE, ARKANSAS 
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Events to Come 





June 7. Tidewater Canners Associa 
tion of Virginia, annual meeting, In 
dian Creek Yacht and Country Club, 
Byrdton, Va 


June 9-13. International Automa 
tion Exposition, Coliseum, New York 


N 


June 11-13. Western Plant Mainte 
nance and Engineering Show, Civic 
Auditorium, San Francisco, Calif. 


June 12-13. National Red Cherry 
Institute, spring meeting, Leathem 
Smith Lodge, Sturgeon Bay, Wis 


June 17-19. Maine Canners Asso 
ciation, spring meeting, Colony Hotel 


Kennebunk Port, Me 


June 19-21. Central States Frozen 
Food Assn., spring meeting, King’s 
Gateway Hotel, Land-o-Lakes, Wis 





June 26-29. Processed Apples In 
stitute, Inc sixth annual meeting 
The Greenbrier, White Sulphur 
Springs W. Va 


Packers Assn 
Yacht 


July 12. Tri-State 
summer outing, Miles River 
Club, St. Michaels, Md 


July 18-19. National Kraut Pack 
ers Assn., golden anniversary meeting, 
Catawba Cliffs Beach Club Port 
Clinton Ohio 


Aug. 3-7. International Food Show 
Municipal Auditorium, Atlanta, Ga 


Sept. 8-11. National Frozen Food 
Merchandising Convention and Expo 
sition, Hotel Sherman, Chicago, Ill 
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Industry 


George P. Larrick J. V. Hawbecker 
Lar ric k, COTHINISS One 
Drug Administration, De 
Health, Education & 
Welfare, was one of the 10 recipients 
of the National Civil Service League's 
Third Annual Career Service 


Winners were 


George P. 
Food & 


partment of 


Awards 
selected from more 
submitted by 34 
different Federal agencies 


than 100 nominees 


J. Vincent Hawhbecker has been 
named technical director of the ¢ H 
Musselman Co., Biglerville, Pa. An 
issistant in the Quality Control ce 

partment for the past 19 years, Mr 
Hawbecker will fill the vacancy re 

death of | Willis 


Beidler, who was also a member of 


ulting from the 


the company’s board of directors 


National Food Brokers Association an 
nounces the following new member 

Ivan J. Terry Brokerage Co., 16 \ 
Main St., Salem, Va.; Best Associates, 
15 Lombard St., Philadelphia, Pa 

Foreman Sales Co., P. O. Box 7276 
Houston, Tex.; Paul M. Rogers Co., 
S11 Mills Bldg., El Paso, Tex.; Me- 
Millan Brokerage Co., 500 E. Mark 
ham St Little Rock Ark National 
Brokerage Co., P. O. Box 342, Blue 

field, W. Va.; Pilot Sales & Service 
Co., 7917 Tidewater D1 Norfolk 
Va.; Judson H. Lanier Co., 231 Hea 
ley Bldg., Atlanta, Ga.; Bruce Chaney 
& Co,, $25 Erieside Ave., Cleveland 
Ohio 


John C, 
financial vice president and controller 
of Diamond Crystal Salt Co., St 
Clair, Mich. Robert S. Hall succeeds 


Mr. Cobourn in his formes position 


Cobourn has been elected 


of treasurer of the company 


Robert E. Hughes, Jr. has been 
awarded a $1,000 fellowship by the 
Institute of Food Technologists. Mi 
Hughes a graduate student in food 
science, won the Samuel Cate Pres 
cott Fellowship in a national com 


petition, It is awarded annually to a 


Names and News 
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food science graduate student selected 
for his outstanding scholastic record 
his activities on campus, and his work 
experience in the field of food tech 
nology 


Stanley Johnston, superintendent of 
the South Haven, Mich. Experiment 
Station, was named “Man of the 
Year” by the Michigan Frozen Food 
Packers Association. Mr. Johnston is 
known internationally for his develop 
ment of the famed “Haven” family of 
peach varieties. He also is regarded 
as father of Michigan’s cultivated 
blueberry industry 

James P. Shenfield has been ap 
pointed director of product marketing 


of Campbell Soup Co. 


H. N. Riley Frank Armour, Jr. 


Herbert N. Riley, executive vice pres 
ident of H. J. Heinz Co. since 1949 
has retired after nearly 45 yvears of 
continuous service with Heinz. The 
new Heinz Research Center under 
construction at Pittsburgh will be 
dedicated to Mr. Riley in recognition 
of his contributions to food technol 
ogy. Frank Armour Jr. succeeds Mr 


Riley as executive vice president 


Grady O. Wheeler has been appoint 
ed southern sales manager for La 
Choy Food Products, with headquar 
ters in Atlanta, Ga. 


Donald D. Rietow has been elected 
secretary of the Dole Hawaiian Pine 
apple Co. Mi 


man of the 


Rietow is past chair 
Hawaiian pineapple 
industry's tax committee and alternate 
member of the Pineapple Growers 


Association's public affairs committee. 


J. M. (Jack) Devers, recently retired 
director of marketing for the Packing 
Equipment Division of Food Machin 
ery & Chemical Corp., has moved to 
Honolulu where he plans to establish 
his own organization, the Hawaiian 


Materials Handling Equipment Co. 


J. Overby Smith has resigned as ex 
ecutive secretary of the Texas Can 
ners Association, effective May 15, to 
accept a position with the State De 
partment of Health in Austin, Tex. 
A successor to Mr. Smith will not be 
named until later this year. 


Campbell Soup Co., Camden, N. | 
has taken an option on 350 acres of 
land at Kearney, Nebr., as the pos 


sible site for a food processing plant 


Phil Mark has been named general 
sales manager for Northland Foods 
Inc., Duluth, Minn. He formerly was 
divisional sales manager for the asso 
ciate company, Chun King Sales. Glen 
Whitmore has replaced Mr. Mark in 
the Chun King organization. 


Brooks Foods, Inc., Collinsville, Hl., 
has announced the appointment of 
three new divisional sales managers 
Keith Mitchell, Chicago; Curtis W. 
Brown, Atlanta; and Robert F. Nen- 
nert, Louisiana. 


Krier Preserving Co., Belgium, Wis. 
has appointed two new brokers: S. J. 
McNeill Co. of Memphis, Tenn., and 
R. J. Arnett Co., Columbus, Ohio 


John Mackesy, for the past 16 years 
one of the San Francisco representa 
tives’ of Oakite Products, Inc., has 
been selected winner of the 1956 
David C. Ball Distin 
guished Service. The award, estab 
lished in memory of the founder of 
the firm, is given annually to the 
representative who “best carries for 


ward with his customers the highest 
ideals of Oakite Service.” 


Award for 


a 
Phil Emery W. P. White, Jr. 
Two new Dole Hawaiian Pineapple 
Co. sales representatives have been 
appointed for the midwest territory 
Ross Webber will cover Colorado 
Nebraska and lowa with headquai 
and Phil H. Emery 
will cover the balance of the midwest 


ters in Denver 


area, with headquarters in Chicago 


William P. White, Jr. has been ap 
pointed assistant general manager of 
the Hazel-Atlas Glass Division of 
Continental Can Co., with headquar 


ters in Wheeling, W. Va 


FOOD PACKER 





EIGHTH ADVERTISEMENT OF A SERIES 


os Melber 
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en 


were sold to a ready market in 
this country. By the late 60’s, how- 
ever, our still-young but ingenious 
glass container industry was meeting 
Wraii mid- Nineteenth Century, it domestic demands with a superior 
was common practice to ballast the product at a competitive price...and 


holds of U.S.-bound vessels with the practice of carrying “bottles for 


cheap, foreign-made bottles that ballast’’ became an historic memory 


METRO GLASS 


MANUFACTURERS OF 


ie 


In later years, from Metro’s con- 
tinuing search for more efficient 
and more economical manufacturing 
methods came METROmatic ser 
vice a service that assures today’s 
bottlers a quality glass container deliv- 
ered on an unfailing schedule, geared 


to specific production requirements 


MPANY, ING. 


GLASS CONTAINERS 


WASHINGTON, PA JERSE TY, NEW JERSEY CHICAGO, Ill 
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Green Giant of Canada 
Plans Windsor Plant 


new COP processing plant part 
of a $1 million expansion program 
vill be built at Tecumseh, Ontario 
scast of Windsor by the Green 
Giant of Canada, Ltd 


According to a cCOMpan 


| ; rile 


OUNCE 
ment, the new plant upon its com 
pletion will allow the introduction of 
new techniques in the processing of 
com and other products 

ton Ormeseth, vice pre ident and 
yeneral manager of the Canadian o1 
ganization, said that a new office and 
idininistration building will be built 
it Tecumseh. The corn plant will be 
the most moder in the British Com 
monuwealth, The Shirrifl-Horsey Cor 
poration Ltd. is the major stockholder 
of the Green Giant of Canada, with 


0% of voting and common. stock 


Canco Opens New 
Coil Stock Plant 


American Can Co opened 1 new 


Mla. in’ May which 


plant in ‘Tampa 


Associated Blue Lake Green Bean Canners, Inc., 
ing May 9 in Portland, Ore, Left to right are, S. E. 
Heidenriech, Eugent Fruit Growers, second vice president; and Max 


president; J. F 


Lehmann, Northwest Packing Co., first vice president. E. 


i ii —_ Spotl 


aa 
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represented a first step in a series 
of improvements in can manufacture 
Vhis plant will cut and sort sheets 
of tinplate and steelplate from coils 
The cutting operation, formerly han 


. 


r~ 
lo 


et 


linplate coil moves into unwinding posi 

tion at Canco’s Tampa, Fla. plant. 

dled by steel mills, is now automat 

ically performed by new machines 
The next step according to William 

( Stolk 

spoke ut the opening ot the Florida 


president of Canco, who 


re-elected its officers at annual meet- 
Lasselle, Portland Canning Co., 


M. Whiteaker (not shown), 


North Pacific Canners and Packers was re-elected secretary-treasurer. 


ghting the 


plant, will be adding equipment. to 
chemically-treat steelplate This proc 
ess will be a substitute for the tin 
plating now performed at the steel 
mills. Facilities for this type of opera 
tion will be installed at the compa 
nys new Hammond, Ind. coil-cutting 
plant this summer and at the Tampa 
Fla plant at a later date 

The final step would be to run the 
chemically treated steelplate direct 
from the coils to the can-making ma 
chine without putting it through the 


sheeting operations, Mr. Stolk said 


New York State Canners 
Hold Sanitation Meeting 


More than 150 canners and freez 
ers attended the one-day Plant Sani 
tation Conference at the Hotel Statler 
in Buffalo, May 7. The New York 
State association sponsored the meet 
ing 

Allen Retzlaff, head of the District 
Food and Drug office in Buffalo, out 
lined the procedure followed by it 
spectors in making plant inspections 
He also noted some. of the things 
that the Inspectors have observed. in 
making plant inspections 

The program WilS under the vor ral 
Charles 
Curtice Brothers Co 
is chairman of the association's Sani 
tation and Quality Control Commit 
tee 


direction — of Stevenson of 


Rochester, who 


Tri-State Canners 
Join Promotion Groups 


Corn and tomato canners in— the 
Pri-State area of Maryland, New Jer 
sey and Delaware are working toward 
more and CONtTMUOUS commodity pro 
motion 

John Rue 
State association, said that all but 


secretary of the Pri 


two of the corn canners have joined 
in a_ local organization to sponsor 
canned corn promotion. They will 
work with commodity groups in other 
areas 


Tomato canners will be asked to 


Continued on Page 38) 
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Now! Three 


for all forms of dispensing. Morton ‘999’ Salt is ideal 
for bulk use and brine because it is a cube type salt that 
won't break up in shipment and will dissolve uniformly. 
999’ also has a practically constant weight per volume 
and is easily and accurately dispensed by machine. 

Morton ‘999’ also comes in 10-grain to 400-grain tab- 
lets. (Trade name: Scienco Salt Tablets.) 

No matter in which form you use Morton ‘999’, you 
protect flavor. For “999” is a low cost, high purity salt, 
free from bitter calcium and magnesium compounds that 
can distort food flavor. Morton ‘999’ is always 99.9% 
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ways to add 


Morton ‘999’ Salt 


Morton now offers you a single grade of high purity salt 


clean, pure sodium chloride, exceptionally low in the ob- 
jectionable trace metals, copper and iron. 
For more information about Morton ‘999 Salt and for 


ways in which you can dispense it most effectively, write: 


MORTON SALT 
COMPANY 
INDUSTRIAL DIVISION 


Dept. FP-6, 120 So. LaSaite Street 


Chnic ago 5, tllinois 

















Whether your fruit product is large as a grapefruit or small 

as a currant ...%s grown locally or in the tropics . . . is frozen, 

| fresh or dried ... sliced, crushed or diced . . . squeezed into a 

| juice or mashed into a sauce ... processed into a concentrate, 
syrup or extract... or is still in its original whole... 


- eres 


} Continental has the right package for you! 


See 


A Each Continental division is a leader in its field. Each has its own unexcelled 
facilities for manufacturing, research, development and sales. Now, each is 
backed up by a breadth of experience unmatched in the packaging industry. 






CONTINENTAL ( C, CAN COMPANY 


SERVING AMERICA 






SERVING INOUSTRY... 






CANS @ VAPOR.VACUUM® CLOSURES @ FLEXIBLE PACKAGING o@ FIBRE ORUMS e@ 
SHIPPING CONTAINERS @ STEEL CONTAINERS © PAPER CONTAINERS @ PLASTIC 
CONTAINERS e FOLDING CARTONS @e DECOWARE® * CROWNS AND CORK « BONDOWARE® © 


GLASSWARE @ BAGS e CONOLITE® © GLASS CONTAINERS © PAPERBOARD 
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U onveyor for whole spears 


Asparagus from field is weighed and Flow of product for whole spears, fancy cut and center cut asparagus in Rochelle 
dumped into slant bottom boxes. Asparagus Co. is diagramed above. Numbers refer to photographs on this page. 


1 Boxes of asparagus fed in from loading dock are spaced regularly along box 

conveyor, Each woman picks up double handful of asparagus from box and 

places it in vibrating conveyor of spear cutter. Fifth woman in line takes last 
handful from each box. Spears with tips aligned move to cutter, 


Cut spears from washer are sorted by ten women per belt. First woman on each 3 Cutters receive asparagus from sort- 
2 side picks out mammoth spears. Next four get large and medium. About half of ing table. Cut asparagus drops to 

spears, smaller, badly shaped are picked up by conveyor at end of sorting belt, irspection belt where it is conveyed 
conveyed back—under sorting belt—to cutters to shaker-washer and pump. 
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Hydraulic lift brings cans up to level of table 









Unloader strips off top layer 


Speed, Timing Make Quality ‘Grass’ 


Crops take more managing; 
production, more planning; but 
quality pays in sales 


he high quality asparagus packed 

by the Rochelle Asparagus Co 
results from a system that permits 
control of the product from the time 
the seed is planted until the cases are 
shipped from the warehouse. But 
like all top quality packing operations 
the real secret is in the extraordinary 
care given to every stage of the pro 
duction, 

The Rochelle, Ill. plant has, in its 
specializing, a few advantages over 
the conventional multi-line packet 
Several operational procedures ure 
slightly different. But the quality pro 
duced by Rochelle is best explained 
by these factors 
1. Management is interested in top 

quality and works hard to get it 
2. Most of the crop land for aspara 

gus 1S owned by the company 
3. The plant is efficiently organized 
up-to-date in equipment, and, what 

Is perhaps most important special 

ized for the asparagus operation 
1. The checkpoints on quality in the 

canned product — tenderness, clear 
ness ot liquor color and absence of 
detects 
higher than the 
for Grade A 


In its asparagus operation one defi 


are deliberately kept 
USDA standards 


nite advantage that the company ha 
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is control of its own acreage. It own 
3000 acres, 2,000 of which is in 
production this year. Some additional 
land is under contract, but most of the 
raw product that supplies the plant 
comes from Rochelle’s own fields 

It is good land. The soil range 
from a sandy silt loam to a silty clay 
loam, It is flat, and in some spots til 
ing has been necessary for good drain 
ie. Proper fertilizing, dusting 
rotating fields when productivity drops 
off —all are under the direct control 
of the company and not subject to 
the hazards of poor farming by indi 
vidual vrower’rs 

The oil Crows asparagus succes 


sfully 


Horace Larkin, general manager, than 


fully more succe belie ve 


andy soil, because wind does le 
damage In nid vil there i 1 
danger that wind will drive sand pas 
ticles into the plant 


Speed Is Important 
At one point the Rochelle Aspara 


gus operation depart from the stand 
id procedure, For quality packing 
Al Sutton plant superintendent, pla 
es more empha is on speed iv han 
dling than on prompt cooling. The 
from the field at around 


Continued on Page 42 
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Whole asparagus is conveyed to 
hand filling table from tray blancher 
From set-up table, filled cans move 
out center conveyer to closing machine 
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Tubes are means of washing, aerating, agitating, syruping, coloring cherries. 


Lift truck handles barrel only once under new process at Dole, Inc. plant. 


Maraschino Cherries Made 
Faster, Easier in Barrels 


Cherries stay in receiving barrels 
until they are fully prepared 
and ready for packing 


By Hoyt Hurst 


Eastern Editor 


Miami, Fla 


washing ind 


ole, Ine is presently 
storing 


cherries in the 


syruping 
original barrels in 
which they are received from the 
orchard. Cherries are moved from the 
barrels through plastic tubes directly 
to the packing table 

In operation, the brine in which th 
cherries are packed at the orchard is 
first removed from the shipping bar 
rel. Compressed air is introduced un 
der low pressure via a metal tube into 
the bottom of the same barrel for 
about half an hour. Then clear water 


is added and aeration continues 
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In about six hours the sulphur di 
oxide taste and smell of the shipping 
brine is removed, according to Robert 
S. Dol 


Former methods involved washing the 


president of the company 


cherries with clear running water in 
concrete vats four or five days 

The new procedure developed in 
conjunction with Dr. Charles Bass 
can be used with any of the well 
known cherries: Lambert, Royal Ann 
Black Republic in or Waterhouse 

The new process has other advan 
tages 


| Only one tenth iS 


irca 1s required because cherries in 


much floor 


barrels need not be stored as long 


ind the area required by the con 


crete vats as well as area to service 
them is eliminated. 

2.—There is a saving in manpower 
because the barrels are moved, han 
dled and placed only once—and this 
by lift truck. 

3.—By introducing dye with a light 
degree of sugar solution into the orig- 
inal barrel and then agitating the 
cherries by introducing air, the cher- 
ries achieve a satisfactory color in 24 
hours compared with three days by 
the previous system. Apparently the 
continuous and rapid removal of the 
sulphur dioxide opens up the pores 
of the cherries and makes them more 
receptive to the formula for flavoring 
and coloring purposes. 

1.—Sodium benzoate in an amount 
sufficient to import a concentration 
of 0.1% (which the Government al 
lows) of the aqueous cherry pack 
composition not only is effective in 
masking the sulphur dioxide taste and 
odor, but also operates to effect the 
preservation of the cherry in the pack 


age 
How It Works 


Under the new system, barrels re 
ceived from the orchard at the Dole 
Inc., plant are placed by lift truck 
on a rack, The barrel 1S opened and 
a metal tube is inserted to the bottom 
of the barrel, and the holding solu 
tion (usually it’s a solution of about 
1.5% sulphur dioxide to preserve the 
cherries in shipment, and 5.4 lb. per 
100 gal. of slate lime to bleach the 
slightly 
out 


green cherries) is siphoned 


Through the same tube compressed 
air is introduced under low pressure 
for about half an hour. Then, the 
barrel is filled through the same tube 
with clear water. Air from the com 
pressor is introduced, again via the 
tube, and allowed to circulate and re 
circulate. Thus the sulphur dioxide 
is stripped out by and with the air. 

When it is determined by a small 
meter system that an end point has 
been reached on sulphur dioxide, the 
cherries are ready to go into the 
coloring or dyeing process 

The same tube is used again. The 
air is reversed to draw the water out 
of the barrel. Then through the same 
tube, a‘syrup with a light degree of 
sugar and the color is introduced 
Air is brought in again to agitate the 
cherries in order to insure a uniform 
absorption of color 

Finally, the cherries are conveyed 
by plastic tube to the packing table 


Suppliers for Dole, Inc. 


Crown Cork & Seal Co 
Hazel-Atlas Glass Co 
Knox Glass, Inc 

Fritzsche Brothers, Inc 
Clark Equipment Co 


lug capper 
Glass jars 


Color and flavoring 
Fork-lift truck 
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.. the toughest, most beautiful 
Se Ue TOE 


Tuff-Coat labels positively resist frost, heat and scuffing. 
This special finish protects the appetizing colors on your 
label — makes your label stand out in the store, and in the home. 


Ideal for frozen foods, glass packs — any other product where 





frost, heat or scuff resistance is desirable. Worth investigating. 


This page produced in its entire 
| YY F- by Muirson Labe rn 
plete plant " a Jose, Calif 
= it Told ae ot eM tas 
lit siethieetineeimiaeiomteadinentieeeae it eieltieenteenneaseniennll 


for frozen, package and glass pack LABELS 


Canners’ Acreage 


Liquid Fertilizers Save Handling 


New fertilizers can be sprayed on 
without pressure tanks and with 
little danger of corrosion 


n open tank pulled by a tractor 
can pump fertilizer out through 
a 30 or 40 ft 


new type of 


boom by means of a 
fertilizer. The 
new fertilizer contains the same mix 
mixed fertilizer 
and do not have some of the disad 
vantages of other liquid fertilizers. 
Liquid fertilizers have been used 
successfully on the West Coast for 
several years and are beginning to 
Midwest. In Illinois 


system 


liquid 


tures found in dry 


catch on in the 


i few growers are using the 


combinations are available. Its cost 
is about the same as dry fertilizer oi 
even a little less. The effect on plant 
growth is no different from that of 
dry fertilizer 

Why then is there a demand for 
the product? 

The big advantage, according to 
manufacturers, is the elimination of 
handling the bags of dry fertilizer. 
Liquid fertilizer is a money saver. 
However it does require more equip- 
ment 


What Fertilizer Mixtures Are Obtainable? 


An Illinois firm, recently organ 


ized, has found eight mixtures 


have proven satisfactory in pet 
formance, and take care of most 
sts. Other 


made in « 


mixtures how 
ever, are ustom batches 
The basic eight are 

ae | ) 4 

1-10-10 10 

9-10.10 15 . 

15-10 ? ; 9 9 
Bishee 


Courtesy Agrichemical 


,Corp 


The big difference between han 
mixed fertilizers and 
fertilizers like anhy 


dling the new 
high nitrogen 
drous ammonia or aqueous ammoni 
um nitrate is that the liquid formula 
balances the action of nitrogen against 
phosphorus to produce a neutral so 
lution 

lechnically this is possible because 
free ammonia in water is strongly 
basic and phosphorous is in the form 
of phosphoric acid. The pH is around 
6.8 and while the solution is. still 
slightly corrosive, reasonable care in 
washing containers will prevent chem- 
Brass fittings are still not 
they 
come into contact with the mixture. 
made up of the 


ical action 
recommended for usec where 

Liquid fertilizer 
same plant foods as the dry mixtures 
Many 


is sold by the same formulas 
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This is the procedure outlined by 
one manufacturer 

A grower would need a fairly large 
reservoir for keeping the liquid fer 
tilizer—probably a 500 gal. tank on a 
flat bed truck. This would be roughly 
equivalent to 2% tons of fertilizer 
figuring 10.5 gal. to 100 Ibs. He 
would pick up his load from the sup 
plier and drive it to the field. Then 
with the spray attachment on a trac 
tor and a tank of 100 gals.—equiva 
lent to 1,000 Ibs. or 12 bags of dry 
fertilizer—he would be able to apply 
the fertilizer in much the same man 
ner that a field is sprayed with a pre 
emergence weed killer. 

The fertilizer goes on faster. The 
manufacturer claims that 100 to 180 
acres a day is not unusual 

The cost of the equipment would 


be roughly $200 for the truck tank 
and another $250 for the spray equip- 
ment. 

Before a grower considers the use 
of liquid fertilizer he should ask: 

1. Is there a supply close enough? 
The limits for profitable hauling are 
about 25 miles, regardless of whether 
the dealer will deliver or the grower 
picks up his own supply. 

2. Is there a mixture available to 
suit the needs of the particular soil? 
The most nitrogen that can be han 
dled in a mixed fertilizer is around 
15 Ibs. of plant food per 100 Ibs. or 
10.5 gal. This is a 15-10-5 formula 
(nitrogen, phosphate, potash). The 
limit in phosphate is around 24 Ibs. 
(8-24-0) and in potash about 10 Ibs. 
(5-10-10). 

The fertilizer should not be applied 
directly on the crop since the mate 
rials are “hot” and will damage the 
leaves. Also, the spraying equipment 
should be calibrated to deliver a reg 
ulated amount of liquid per acre 


College Tests 

State agricultural colleges in the 
Midwest generally that the 
liquid fertilizers are similar to dry 
fertilizers in performance. E. H. Ty 


agree 


ner of the University of Illinois re 
ports that no significant differences 
have been obtained in results with 
dry and liquid fertilizers. He notes 
that liquid fertilizers at low tempera 
tures are likely to salt out—the plant 
food will crystalize and settle to the 
bottom of the tank 

These conclusions are also reached 
by three lowa State College agrono 
noted that when the 
amounts of the plant food were the 
same, the dry and liquid mixed fer 
tilizers showed no appreciable dif 
ference in results. 

There is a limit to the total plant 
food content of liquid mixed fertiliz- 
ers, the Iowa State College men said. 
“Low analysis may be a disadvantage. 
When some solutions get too low in 
plant food content, it may take a 
greater gallonage per acre than can be 
applied in one trip across the field 
with some equipment.” 

The total amount of plant food is 
lower when potash is added and isn’t 
likely to exceed 30 Ibs. per hundred 
The amount of phosphoric acid can 
not be than four 
amount of nitrogen. 


mists who 


more times the 
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st problems should become 
canners’ problems. If they don’t 
the alternative is more legislation. 
This is a concern that received much 
attention at the annual meeting of 
the board of directors of the Nation 
al Canners Association. 

Symptoms are appearing on both 
national and state levels that the re 
lations between canners and_ thei: 
growers should be improved. 

The seriousness of the problem 
was shown by the amount of time 
given in the busy schedule of the 
board during its spring meeting in 
Washington, D. C., May 23-24. 

Two points stood out in the recom 
mendations for action by the new 
Canner-Grower 
mittee 


Coordinating Com 


taken 
as a major effort to enlist growers 


1. The program should be 


on the side of canners in the prob 
lem of federal or state control of mai 
keting. P. K. Shoemaker, a member 
of the canner-grower committee 
pointed out that the problems ot 
growers are firmly tied to the basi: 
problems of agriculture. But with a 
freedom of action, canners and grow 
ers have done much better at solving 
the problems than other segments of 
the agriculture industry. Returns to 
growers, Mr. Shoemaker said, have 
one-third since 1949 
“We believe that the canning indus 


increased by 


try story can be developed in such 
aomanner as to convince any reason 
able person of the justice of ou 
present system of buying crops,” Mr 
Shoemaker said. 

2. The program must function at 
the level of individual grower and 
individual canner. This is where it 
will succeed or fail. Help will come 
from both the state association and 
NCA by closer relations with farm o1 
ganizations, legislatures, government 
offices and colleges 


New York Law 


What happens where there is no 
coordinated program was. illustrated 
by Howard T. 
Brothers Co. A bill recently passed 
in the New York legislature author 
ized growers to set up a marketing 


Cummings of Curtice 


program. Mr. Cummings said that 
canners failed by not keeping in 
formed themselves, by not informing 
their growers, and by not emphasiz 
ing the canners’ position until it was 
too late. 

“You should create a relationship 
with your growers and the leaders 
of farm organizations in your state 
that enables you to freely and fairly 
discuss this subject and all others that 
concern you both,” he said. “We'll 
never be able to fully satisfy all thei: 
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Four farm youths honored by NCA meet Vice President Nixon at his office in the 
Capitol. Left to right: Gary Marlin Bishop, winner of Canning Crops Contest; Ralph 
Harper, winner of National Variety Trials; Mr. Nixon; Sarah Pratt, secretary of New 
York 4-H Vegetable Growers; and John Porter, president of N.J.V.G.A. (see article). 


National Program Seeks 
Improved Grower Relations 


NCA board also adopts plans 
for 1958 convention, 


combines consumer programs 


hopes and we don't need to surren 
det our independence but we can 
understand 
thei problems and let them under 


and | believe should 


stand ours 


Vegetable Grower Award 


A high point of the meeting was 
the presentation of the National Can 
ning Crops Contest award to Marlin 
Bishop of Mt. Blanchard, Ohio. The 
contest was sponsored by the Na 
tional Junior Vegetable Growers A: 
sociation. Presentation was by Sena 


tor JohnW. Bricker 


Motion Picture 


The annual business meeting wa 
also the scene of the premier of a mo 
“The Story of 
John Porter.” An audience of some 
100 included youthful officers and 
contest 


tion picture entitled 


vinners from the National 

Junior Vegetable Growers Association 
John Porter, of Baldwinsville, N. Y 

N.J.V.G.A an 


nounced that as a result of what he 


president of the 


had learned he is changing his major 
it Cornell University from poultry 
husbandry to horticulture. Young Por 
ter plays the lead man in the film 
which depicts the story of how he 
got interested in fruit and vegetabl 
“rowing as a career 


The film will be used to encourage 


the youth of 


ticulture as a career 


America to adopt hor 


Convention Plans 


The board of directors adopted 
the schedule for the 1958 conven 
tion in Atlantic City, January 20, The 
innual meeting will be held on Mon 
day instead ot Saturday as Wb previous 
ears. Technical sessions will be agai 
held at luncheon meetings and in 
iddition on Thursday morning, Jan 
uary 23. The theme of the 1958 con 
vention will be, “The New Fifty 

An NCA sponsored banquet will 
be held to fill the gap in the past 
held by the National Food Brokers 
Association banquet 

In 1959, the convention will be 
held during the third week of Feb 
ruary in Chicago 


Consumer Programs 


The board decided that two com 
mittees dealing with consumer rela 
tions, the 
Relations and Consumer Service Com 
hould ict 


whole. Next year 


Consumer and Trade 
mittees together as a 
committee of the 
one committee will be formed to 
guide the C. & T. R 


the Consumer Service Division 


program and 


Subcommittees within the proposed 
committee will direct the two NCA 


l o 
program 





Loans secured by 
acceptable ware- 
house receipts are 
made at 65% of 
wholesale market 
value, but not to ex- 
ceed 80% of cost— 
as a general rule. 
Working capital 
should be adequate 
to provide for mar- 
gin if prices decline 
during the selling 
season. 


Courtesy 1 owmotor Corp 


Quality of Management 


Shows up in Profits 


A banker from a “canners’ bank” 
tells frankly how he judges 
a canning operation 


By Robert W. Rogers 


Vice President in charge of 
Commodity Loan Division 
Harris Trust and Savings Bank 


s a banker actively interested in 
A the seasonal financing aspect of 
a number of diversified canning op 
erations, the first thing I look for 
when financing statements are pre 
sented to me is profits. After all, the 
sole reason for being in business is 
to make a profit. 

It is amazing how often manage 
ment can lose sight of that goal and 
think more of sales, size or other 
secondary factors. It follows that if 
management can consistently earn 
profits, it is possible therefrom to 
correct most other weaknesses which 
may be present. It is not size alone 
or sales volume, but rather earnings 
that are important to those who have 
invested in the business. 


When appraising the management 
factor of a canning operation, I al 
ways like to consider a company in 
three major parts; all are important 
and all must be kept in balance to 
have a truly successful business. These 
parts are production, sales and fi 
nance. If any one of these divisions is 
weak, or if any one falls materially 
behind the level of the other two, 
the company is bound to encounter 
undue difficulties, and profits are di 
rectly affected. Before going further 
into the financial and profit factors 
| would like to comment briefly on 
the first two—production and sales. 


Farming and Manufacturing 
The production end of the busi 
ness includes both raw material pro 
curement and processing. Production 
is purposely divided into two parts 
for the canning industry. Regardless 
of company size, it is necessary to 


carry the burden and risk of manu- 
facturing as well as the direct or in- 
direct risk inherent in farming. 

Weather is a factor that man- 
agement cannot control, so it is im- 
portant to use particular care in 
controlling other production factors 
wherever possible. It is also impor- 
tant to make every effort to procure 
and produce quality merchandise. 
This quality, in the long run, will 
give the best price for the products, 
but at the same time costs must be 
kept in line so that the products can 
sell competitively and still have some- 
thing left over for the company 
efforts when the year is completed. 

In visiting canning plants, it has 
always been interesting to me _ to 
realize how much good plant house 
keeping and good operations go 
together, If equipment is well main 
tained, it generally makes for effi 
cient operations. Of course, — this 
equipment must be able to produce 
efficiently in line with current in 
dustry developments. 


Marketing Policy 

The second facet of the canning 
business is sales. With all the market 
ing experts and other outlets around, 
and the fine job that the related as 
sociations do in publicizing products, 
I will certainly not attempt to give 
pertinent advice along those lines. 

However, as a banker and lender of 
funds, I am most interested in a bor 
rower’s marketing policies and results, 
if for no other reason than the fact 
that we bankers want to stay bankers 
and not end up with the job of 
merchandising an inventory of canned 
products to get our money back. So 
I am vitally interested in all aspects 
of a sales program, established out- 
lets, and plans for the future. 

I think honest and capable man 
agement realizes that sales should 
follow a planned program which will 
enable a company to liquidate all o 
most of a particular inventory by the 
time the new pack is available for 
sale. It is realized that over-produc- 
tion of specific products does occur, 
and it is most important for manage- 
ment to be cognizant of the facts and 
properly budget production and sales 
for the next year. 


Planning Starts With Sales 


In making over-all plans for a suc 
cessful canning operation, manage 
ment should start with sales potential 
and plan production and _ financing 
based on this potential. At times al 
tempts are made to reverse this plan, 
that is, to grow and process as much 
as is possible, and subsequently try 
to finance and sell this pack. 

Often sales under such circum 
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stances must be forced and made 
only on a price basis. In years of 
adequate or excess canning products, 
such sales are generally unprofitable 
to the individual company and are 
injurious to the industry as a whole. 
Poor merchandising is a great weak 
ness among many companies in the 
food processing industry, and if there 
is a single reason that can be given 
for the lack of profits or even the 
failure of companies in this industry, 
this lack of intelligent merchandising 
can be given as that reason. 


Five Years of Audits 


So now we get to the third facet 
of a canning business—finance—that 
part of the business which is too often 
forgotten in management's efforts to 
produce and sell, and it only rears its 
ugly head when cash is too low to 
meet the payroll or other payables 
Of course, it is raining then, and the 
banker is blessed for not coming forth 
immediately with the proverbial um 


brella. 


In appraising the financial position 
of a potential canning company re 
lationship, I like to see 
years of audits and recent 


some five 
interim 
figures which show not only the pres 
ent position of the company, but also 
the moving history. The review of 
such figures is supplemented by a 


visit with management at the proper 


ties, as well as checkings among the 
trade, competitors and suppliers. 

The sum total of the information 
so gathered provides the bank with 
the information needed to pass judg 
ment upon the credit. As a result of 
many years of reviewing information 
of this nature I have found that a 
great deal of the story of a business 
its management and _ its polic ies, is 
told by the figures alone. 


Financial Review for Loans 


If current seasonal loans are unde: 
consideration, the financial review is 
concentrated on current assets, cur 
rent liabilities and the margin thereof 
known as net working capital. If a 
term loan is under consideration, a 
greater study is required of the fixed 
assets and of the history of the earn 
ings of the business since it is gen 
erally anticipated that earnings will 
be the source of payment for th 
term loan. However, for a current or 
seasonal loan the liquidation of in 
ventories is expected to provide the 
funds for repayment. Consequently 
for the current loans in which banks 
are primarily interested, we do want 
to see a sufficiently strong working 
capital position to either provide the 
protection for unsecured loans or the 
margin for secured loans. Also work-, 
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ing capital should be adequate to 
provide for margin because of price 
declines, as price declines have oc- 
curred during selling seasons in the 
past and unfortunately may do so in 
the future. 


We canning bankers are often 
asked where the dividing line is be- 
tween seasonal unsecured and secured 
loans. In my opinion, there is no one 
hard and fast rule, but over the years 
of financing of food processors I have 
found a general rule of thumb which 
is mutually favorable to the canner 
and the banker. When 
loans are made we do not like to 
see the current ratio, that is, the 
ratio of current assets to current lia 


unsecured 


bilities, go below 1% to 1 at the 
time of peak borrowing requirements 
Also, total current 
should not be in excess of about twice 


unsecured loans 


working capital. As to secured loans 


that is, loans secured by acceptable 


Robert W. Rogers 


warehouse receipts, a general rule of 
about 65% of the fair wholesale mar 
ket value of the products pledged 
not to exceed 80% of cost, and with 
margin to be maintained, is quite 
reasonable in most instances. 


It is good practice in some situa 
tions to require a higher payback 
than the per cent advanced to auto 
matically provide for desired margin 
or cushion in the event of later mar 
ket value decline. For term loans 
mortgages are generally granted in 
the neighborhood of 50 to 60 per 
cent of the appraised value. Unse 
cured loans are considered if the 
earnings record and financial position 
of the company warrants; but, de 
pendent upon many factors, such 
probably would not 
around 20 per cent of net worth 


loans exceed 


The net worth of a business is a 


tually the money supplied by the 
owners of the business, and provides 
a margin of protection against loss 
by creditors. Ideally, net worth should 
be large enough to cover the invest- 
ment in fixed assets plus sufficient 
working capital to provide the mar- 
gins mentioned earlier. Working capi- 
tal can be supplemented by mortgage 
or term money, but actually it is the 
net worth or the funds that the own 
ers have invested in the business that 
all creditors look to primarily for 
their protection. 

Every canning operation, regard 
less of size, should have a well con 
ceived plan of operations for the next 
year, and this is a direct responsibility 
of management in profit planning. 
This important projection will include 
sales potential, production and a cash 
budget of financial needs. It is quite 
usual to have a food processor state 
that in his business, dependent as it 
is upon agriculture, it is unrealistic 
to prepare a budget, and to prepare 
a cash budget is quite impossible 

Yet it is done year after year by 
many food processors, and I have yet 
to see a company, who adopted it 
on a proper basis, ever discontinue it 
It is extremely valuable to manage 
ment, and, while the actual results in 
comparison with the budget forecast 
are subject to errors beyond the con 
trol of management, it is extremely 
valuable in pointing up conditions for 
management to correct promptly 


Long Range Planning 


I strongly believe that management 
should also have over-all long range 
plans and goals If management knows 
where it wants to be and what it 
wants to accomplish in the next five 
it can better solve the 
day to day problems in the light of 
the long-range program. One food 


to ten years 


processor management may wish to 
have the business grow; another com 
pany management may want to keep 
its company within certain maximum 
limits; still another may wish to ex 
pand into new territories, and in en 
tering such territories acquire new 
facilities. The production, the sales 
the financing and the profits to achieve 
these long range goals can be better 
controlled from day to day if that 
long-range goal is kept in mind. 
The operation of a food processing 
company is not a simple job, As with 
other businesses, the day to day prob 
lems tend to pile up and to take too 
much of management's time. I have 
tried to emphasize the need for plan 
ning, and for management in charge 
of the business to take the time to 
make those plans on a sound and well 


c onceived basis 





...- because they are more convenient 


; oe ‘LL move more of your food products 
by packing them in glass... the package 
that makes the serving of food easier and more 
convenient for housewives. Lightweight glass 
containers are convenient to carry and handle, 
easy and quick to open, easy to reseal repeat- 
edly. Where desirable, foods can be heated and 
appetizingly served right from the glass con- 
tainer and it is never necessary to transfer 
leftovers to other containers for safekeeping. 
Then, too, the transparency of glass simplifies 
shopping for the busy housewife, affords a quick 
visual inventory and shows when it’s time to 
reorder. The convenience of the glass package 
will move more of your products. Pack them 
in Anchorglass containers sealed with depend- 


able, convenient Anchor Caps. 


Use Anchorglass containers 


sealed with Anchor" caps 


L CHOR | lOCKING 


GLASS CORPORATION 
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Quality Control Clinic 


WILBUR A. GOULD, PH.D. 


Ohio State University 


Quality Control 


New Instruments, Methods 
Promise Better Quality 


IFT convention papers show 


advances in techniques and new 


possibilities for quality control 


round 2500 food technologists 
A convened in Pittsburgh for the 
17th annual meeting of the Institute 
of Food Technologists, May 12-16 

The Pittsburgh Section is to be 
highly commended for the smooth 
running of the technical program, the 
arranging of 75 outstanding exhibits 
and the successful programming of 
the social functions and dinners. 

Dr. Emil Mrak, chairman of the 
Food Technology department at the 
University of California, received the 


ABOVE—Dr. E. W. Nelson, chief of 
FDA's Division of Nutrition receives the 
Babcock-Hart Award for 1957. Presenta- 
tion was at 1957 IFT annual meeting. 
From left are L. E. Clifcorn, American 
Can Co, and member of IFT executive 
committee; Mr. Nelson; and Horace L. 
Sipple, Nutrition Foundation. 


RIGHT—George Garnatz, Kroger Food 
Foundation and 1956 IFT president, pre- 
sents Emil M. Mrak, Department of Food 
Technology, University of California, and 
1957 IFT president, with Chicago Sec- 
tion's Appert Medal. 
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Appert Medal, and was elected 1957 
national president of the Institute, Dr. 
Mrak also was elected president of 
Phi Tau Sigma, honor society for 
Food Science. 

Dr. Elmer Martin Nelson, chief of 
the Division of Nutrition, Food And 
Drug Administration, was the Bab 
cock-Hart awardee. 

One hundred thirty-six technical 
papers were presented, covering such 
subjects as antibiotics in food preser- 
vation, radiation sterilization of foods, 


Editor 


canning, freezing, methodology of 
sensory testing, waste disposal, qual 
ity control and the various ‘commod 
ity groups—meats, poultry, fish, fruits 
and vegetables. It was impossible to 
attend all the sessions; howerer, | 
heard many of the papers in the 
quality control area which I will 


review briefly. 


Glucose Oxidase 


A paper on the use of glucose oxi 
dase for the protection of foods and 
beverages was presented by R. R. 
Barton of Takamine Laboratories. He 
stated that this enzyme system offers 
two types of protection to foods: (1) 
Foods subject to deterioration be 
cause of the presence of glucose are 
protected by the enzymatic oxidation 
of glucose prior to packaging; (2) 
when copper is the causitive agent 
of deterioration, glucose oxidase of 
fers protection by catalyzing reac 
tions of oxygen with glucose. Dr. 
Barton pointed out that “with certain 
bottled beverages it can protect color 
and flavor and when used with 
canned beverages, it reduces iron pick 
up and is highly effective in reducing 
headspace oxygen.” 


Cream Style Corn 

Robert C. Wiley, University of 
Maryland, discussed “Factors Affect 
ing the Consistency of Creamed Sweet 
Mr. Wiley said, “Consistency 
or viscosity of canned cream style 
corn made by the creamognized proc 
ess is controlled by the proper blend- 
ing of raw corn, water, starch, sugar 
and salt. 

“The study of cream style corn 
consistency might be 
problem of rheology, a science treat 
ing of the deformation and flow of 
matter. The basis of rheological stud 
ies is the definition of viscosity, loosely 
defined as resistance to flow or, more 
particularly, as shearing stress divided 
by the rate of shear. 

“Cream style corn is a corn-water 


Corn.” 


considered a 


starch system, water being the im 
portant carrying agent in which the 
other ingredients are dissolved or dis 
persed. Changes in the physical prop 
erties of this system are brought about 
(Continued on Page 44) 
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Give your fruit juice blends extra sales appeal 


wih VITAMIN FORTIFICATION 


Extra sales appeal comes naturally when the words “Vitamin Fortified” appear on Your 
label. More and more smart shoppers look for and buy the brand with the added 
vitamins. Why not give your juice blends and fruit drinks this big 

competitive advantage? And the cost? Justa fraction of a cent per unit! 


Pfizer, a leading producer of vitamins for 20 years, offers you Vitamin C (ascorbic acid) 
in the most convenient, easy-to-handle forms, In addition to vitamin fortification, 
Pfizer Ascorbic Acid can also provide an important safeguard for your beverages against 
color and flavor fading that result from oxidation during shelf life. 
“er full details about Pfizer Vitamin C write to: 


CHAS. PFIZER & CO., INC, 
PIONEER AND LEADING a oe ar Division 
P ng Ave., Brooklyn 6, WY. 
MANUFACTURER OF VITAMINS fi Zzer mahidion 
Chicago, Il, San Franciege, Gatif.; 
Vernoe, Galif.; Atianta, Ge; Galles, Tex. 


JUNE, 1957 





Jenni Genetron says, 


“HERE’S THE RIGHT 
REFRIGERANT 
FOR EVERY NEED!’’ 


* genetron sree ee%urs 


Trichloromonofi vor omethane Dichlorodifi voromethane Monoch lorodifiuoromethane Trichiorotrifiuoroethane Dichlorotetrafiuoroethane 


Tice | genetron genetron HH genetron M genetron 
Selected Physical Data | 12 y 1K HoH 


(Performance based on 5° evaperotor 
ind F cond 
a ee ee WHITE LABEL ett amet PURPLE LABEL DARK BLUE LABEL 


Chemical Formula : ; at a i fm. wey CCF, 
Molecular Weight : =a 2 - 1 — Bs 187.4 
Boiling Pt.(°F)at LAtm. Pressure 216 117.6 








Evaporator Pressure at 5°F (psig) i. ae i) a ee “a : = a a 
Condensing Pressure at 86°F (psig) | os ; ae | ie 


Freezing Point (°F) atl Atm. Pressure 





Critic al Temperature (°F) 





Critical Pressure (p.s.i absolute) = 
Compressor Discharge Temperature (°F) _ 
Compression Ratio (86°F /5°F) 


Specific Volume of Saturated Vapor at 5°F = 
(cu. ft/lb) saan ae 


Latent Heat of Vaporization at 5°F ae 
(6 tu /\b & 


Net Refrig. Effect of Liquid—86°F /5°F 

(Btu fib) 2 

Specific Heat of Liquid at 86°F 

_(Btu/ibeF) bt ee 

Specific Heat of Vapor at Constant Pressure 
of 1 Atm. & 86°F (B.t.u./Ib.°F) 

Specific Heat Ratio at 86°F & 1 Atm. 

_the =Cp/Cv) 

Coefficient of Performance 




















Horsepower /Ton Refrigeration 


Refrigerant Circulated /Ton Refrig 
_(ibs./min) 





Liquid Circulated / Ton Retrig. (cu. in./min.) 


Compressor Displacement /Ton Refrig 
ast ieciceinilamesmnins 


Toxicity (Underwriters’ Laboratories 


I 
Flommability & Explosivity_ 


“inches of mercury vacuum 








COMPARE!Careful control at every step in the 

manufacture of “Genetron” Super-Dry Refrig- SEE YOUR WHOLESALER 
erants results in products of highest purity, outing af 
which are extremely low in moisture content 

and other undesirable impurities. Quality of genetron DEPARTMENT 


current production consistently surpasses the GENERAL CHEMICAL DIVISION 


rigid manufacturing specifications for these 
oe Write for important informative ALLIED CHEMICAL & DYE CORPORATION 
older “Genetron Super-Dry Refrigerants,” 40 Rector Street, New York 6, N. Y. 
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rhe history of a package of frozen 

food during the 30 days after it 

leaves the processor is shown by WT | Wii} 
this temperature graph. The trouble HHI HHH) WAT THT 
spots in transportation and _ retail 
display cases were emphasized dur 
ing the recent annual meeting of 
the Institute of Food Technologists 


PU A 


ft deterioration wa 


Time-Temperature Studies 4... eee 


found itt pe whe 


Reaffirm O° Storage Level perce 


Ite months 
for | lia 


termoration 


Temperature standards of frozen alias 
food industry prove practical, but grow ing is showed no 


industry lags in actual practice differences in deterioration although 


me problem rose in. Standardizing 
Phi memo factor of trozen 
i empha ized 

he question of deterioration — of . What tests Improved Production Methods 


frozen food how much and how frozen food On I ‘ t frozen food ware 


fast—is beginning to acquire a sub i ly the condition | | i retail display cases indi 
stantial bod of research material for ( i need for better equipment 
in answe! \ I I i \ ' I re} ! mtu low tomperatiire ih Wire 
Phe bulk ot thie work ( irried on ie) ) ) \ by i trailer ot 

in the Western Research Laboratory I 0 d during ' » tror educational ¢ inpaig 
of the U.S. Department of Agricul during the ( il ( | educate ever 
ture’s Research Service, has confirmed t the Institute ¢ ood ( i] rol \ 0 Oo consumer to keey 
that the rule-of-thumb of the indu rl block | ¥ materia ‘ vline froven at all tinne 


tr storage at O | is accurate I | "TOU Vil hown on  Strawhberri« ind other fruit. re 
Survevs in the industry, however | ry li ( investigation ( ) cid longer when packed 


how t} t thi theoretic il tandard ! i ( rt t} ! 
iw) hal i i ; . ° ti rite Tricadh Ott i 
i ffeeis of Time, Temperature 


om 
is far from actual industry practice mtainer when the product i 
4 USDA  surve of retail distribu 1 10 nperatuy key mnerature shove 0 \t 
tion showed a considerable portion of trozer od generall vel our } ; ignificant difference 
the frozen food Val kept it 10 
ind up An en more reve ling wei 

by the Minute Maid ¢ 
that temperatures of 50% 
houses wet y vw higher. Some of 
the warehouse did not have ther 
mometer 

Phe research laboratory, well 
of this difference between theor 
practice has directed its investigation 
toward these three main categorie 

| What happen to quality it \ 


ou temperature ind 


riods of time? oe 
= What device ( I d it ! ] ‘ bela ur test 1 it trained 


election of the raw | | ! ! pera ‘ f qualit trol technologist 


ices for Checking Quality 


ing and pack igi . ! vraphi | Kt Continued on Page 45 


ny 


JUNE, 1957 





Caps...machines...and 


White Cap customers understand this, but there may be others who wonder 


«++ just what is it that gives White Cap such a unique position in the food field? 


How is it possible for any supplier to command such industry-wide confidence ? 


Vapor-Vacuum TWIST-OFF CAP 


the cap that swept into nationwide use, on 
product after product, faster than any other 
cap in closure history! So convenient, so easy 
to open and to re-seal, that consumers in a 
coast to coast survey chose it 9-to-1l over other 


widely used caps. Just 4 turn opens it, just 


4 turn re-seals it tight! 


Vapor-Vacuum PRY-OFF CAP 


the senior partner in the Vapor-Vacuum 
team, indispensable because it is still the only 
right cap for retorted food indispensable 
because it is the finest cap for tumbler-packed 
foods! Still the boss for the hard jobs, and far 
in the lead for production economy and for 


lasting protection! 


We suggest that there can be only one satis- 
factory explanation for White Cap’s unusual 
position. Very simply, it must be a matter of 
confidence, bred of performance. 

For example, what reason but confidence in 
White Cap could have set the stage for the 
amazingly quick revolution which occurred, re- 
cently, when White Cap introduced the new 
'4-turn Twist-off Cap? Here, a totally new 
idea transformed the packaging of many im- 
portant commodities almost over-night. 

That such a thing could happen—and did 
happen—is the best sort of evidence of the 
very special relation packers have with their 
No. 1 closure supplier. 

7 e e 
Kxamine the basis of this relationship, and you 
find it boils down to just this: 
1--White Cap doesn’t just provide caps. It 
provides a complete sealing operation. 
2--White Cap isn’t satisfied with anything 
less than top efficiency of the sealing stage, 
on any packaging line it serves. 
3-White Cap is vitally interested in every 
phase of the line, before, during, and after 
sealing and is always ready to provide neces- 
sary plans and equipment to improve the 
efficiency of the entire line. 
4 White Cap is never satisfied with any cap, 
any machine, or any plan so long as there is 
a possibility for further improvement. 


In the last analysis .. . MEN! 


‘To implement these principles, White Cap has 
built 3 invaluable groups of manpower: 

To keep every customer’s sealing oper- 
ations at maximum working efficiency —a field 
service force recognized everywhere as the in- 
dustry’s finest, for willingness, availability, 
knowledge and skill. 

‘To help engineer the sealing stage, or any 
other stage —a research staff and an engineering 
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force which is accepted from coast to coast as 
a major supplement to the packers’ own forces. 
... To activate the overall relationship of 
manufacturer and customer, a sales force which 
is a true service organization in itself. 

Add all these recognized facts together and 
you know, conclusively, just why the food in 
dustry has given White Cap its very special 
position. 


Every White Cap customer knows it well! " ' Not only at the seal- 
ing stage, but all along 
the line, White Cap 


Se know-how, equipment 
fF and men are at work, 
cal ahMia Ctl wherever they are needed 


—to help make glass 


Product of WHITE CAP COMPANY . pamanss Srna 


more profitable! 


A SUBSIDIARY OF CONTINENTAL CAN COMPANY 





The Market Place 


News of Promotion and Selling 


Canned Cherry Sauce 


Red chen moe 4 one hood 
product being offered by two Michi 
itter more than a eul 

1) thi packer incl the 
department of American Can 


Coit Cluanning (10 
(otieen brand nds the 
\I mwvah Co Morgan 


ile packed Hi 


American Can Co,, the 
idea for red mice Originated 
vith its home ec department 
Phe packers rep is ideal with 
ham and other meat fish and fowl 

A promotional campaign i 
nducted throughout 


being 


Michigan by 


the packer ot the product 


Strained Potatoes 


H. J. Heinz Co., Pittsburgh, Pa 
hha developed i new baby food 
traimed potatoe which i iid to 
chiphicute i freshly-baked potato in 
taste and nutrition 

According to the packer, consumer 
demand for. this product has been 
insistant for the past 25 year 
Dozens of processing methods 
vere tried by company crentists, a 
Heinz spokesman said, until a year 
wo when the found i favorable 


method of cooking pot ito it anh eK 


28 


mel high temperature 

Only one variety of potatoes, grown 
in certain soils of the eastern half of 
the United State is satisfactory for 
thie proc hese pot toes must be 
wed at a specified temperature for 
pecified length of time 

After cooking th potatoes and 
butter and salt are mived, and the 
trained, to make 
of the proper size for infants 


potator ire. then 
parti le 
learning to wallow ind pack ied 
in the standard 4% 


Courtesy Owen 


Glass Barrel Package 
Miniature gla 


ot 5-07 
we being used by Stroh 
& Arpe, 139-141 Franklin St 


\ York City to distribute its Re 


Umberto brand imported olive 
Designed to spark impulse iles of 

retail food outlets the 

Thrifty Barrel ilso features 


vide-mouth opening to assure easy 


olive i 


prute k ive 


oval of contents 


Pickle Sales Aid 


Armstrong Cork Co glass and 
closure division has designed a pro 
motion to help. pi kle packers gain 
more helt pace im food store 

Phe promotion — piece in booklet 
that pickle ire not onl 
t large volume item, but a high profit 


one vell. Moreover the booklet 


oie ut mo 


rorm how 


t pickl ile ire om 
purchase Vv from ule 
displa 

lide rule built into the booklet 
linear feet 
hould devote 


roce! how man 
plant pace thes 
d relish items 
ind inci 
volume nicl 
| { jr fit they may ex 
vivy thee display 


Bean Pot Jars 


A new 7 oz. jar (right), designed 
to provide one individual serving of 
Crock — Brick Baked 
Beans with Pork, has been introduced 
to the retail food trade by Burbank 
Burbank, Calif., as a 
companion package to the company’s 
Sunday Supper Pack jars in 28-07 
and 14-07z. sizes 


Brown Oven 


Canning Co 


Phe jars are reproductions of old 
fashioned bean pots. Preparations for 
serving require only removal of clos 
ure, then heating in an oven. Bean 
are served right from. the pot 

Brown Crock baked beans are di 
tributed through food brokers in Cali 
Washington 


fornia, Arizona, Oregon 


and Ne vada 


Merchandising Tie-in 


General Foods and Chun King Sale 
have jointly announced a nationwide 
merchandising tie-in this summer for 
Minute (American-Oriental 
foods 

Phe mass display vill be called the 
Kitchen Holiday Phree 
Chun King divider-pack Chow Mein 
Minute 
Rice will be assembled under a bam 


Rice and 


Coantoneasy 
products and General Food 


boo Canopy that will also inelud 
nine different recipes 


of the food 


ental and rice dishes 


ind photog: iph 


featuring American-Ori 


cum 2 


Gilt Edge Tumblers 
Jellies packed by the ¢ H. Mussel 


nah Co Biglerville Pa now core 
in glass tumblers decorated in white 
Vine design with a 22 karat gold 


edge 
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IMPACT! estes nc. 
IMPULSES prs pincer 


purchase buying! 


.) 


O-S7IMPROVEMENT! 


brings you the newest in glass! 


chicks, oodles of noodles, and minced meats 


—bees, beans, and slaw treats 
... sell better in our glass packages! 


Whatever you pack, it will get more sales impact and produce 
more impulse sales in beautiful H-A packages, because: 


1. Your foods’ appetizing color and shape are salesmen 
with silver tongues, when you let them speak for themselves 
in a beautiful H-A container. Fruits, vegetables, meat, pre- 
serves—all products keep their fresh personality when their 
natural beauty is displayed in a crystal-clear H-A jar. 


2. You give your product two selling lives when you pack in 
an H-A decorated tumbler—first selling your food with spar- 
kling design and color from the self-service shelf, continuing to 
sell in the consumer’s home as an often-seen re-use container. 


Rigid quality-controls keep H-A containers uniform in size, 
shape, clarity and color. You are sure of fast, dependable 
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delivery service during sales peaks and emergencies, served 
by H-A’s nationwide network of glass plants and warehouses 
For details, ask your nearest H-A representative, 


(7\V gfamou a Glass! 
HAZEL-ATLAS GLASS 


Division of CONTINENTAL © CAN COMPANY 
WHEELING, WEST VIRGINIA 





What's New? 


Wt 


Portable Belt Conveyor 

An aluminum portable belt con 
veyor, hydraulically adjustable and 
specially engineered to facilitate un 
loading, transferring 
stacking operations has been devel 
oped by the E. W. Buschman Co 
Dept. F, Clifton and Spring Grove 
Aves., Cincinnati 32, Ohio 

In the extreme raised position, the 


boosting and 


Trojan Series A conveyor provides 
handy high-low transfer for loading 
and unloading freight cars, taking 
bags and boxes away from the sealers 
etc. In low-level position, it acts as 
a low-cost power component to meet 
a wide range of product handling 
operations, 

Available in 10, 12, 14, 16, 18 
and 20 ft. lengths, the Trojan Series 
A operates in both forward and re 
verse. The non-slip belt, 12” wide 
safely elevates at angles up to 30 
without cleats; for steeper angles 
cleats are available to assure efficient 
handling. 

The Power Unit of the Trojan Series 
A is easily removable, includes a % 
H.P. motor on units up to 16 ft., and 
% H.P. on units 18 to 20 ft. Belt 


speed is 55 F.P.M 


Powered Turntable 


A powered turntable, designed for 
use with powered or gravity con 
veyors, has been announced by Sam 
uel Olson Mfg. Co., Inc Dept. F, 
2418 Bloomingdale Ave., 
Available with adjustable legs to 


bring the top to any practical height, 


Chicago 


Supplies * Equipment « Trade Literat 


ure 


“iy, 


the turntable is designed to transfer 
packages or loads at either a 90 
or 180° turn. 

The 48” diameter disc is direct- 
driven by a gearmotor at 25 RPM 
to produce approximately 300 FPM 
rotation. The dise is supported by 
four rubber-tired ball bearing wheels 
which insure an even top surface 
under heavy loads. 

Ball bearing wheel feeder sections 
assist in smooth transfer of packages 
from conveyor to disc and back to 
Adjustable height outer 
and inner guards permit the turn- 
table to handle packages of varied 


conveyor, 


heights. 
The unit requires approximately 

5’ x 5’ of floor space. A complete 

catalog is available on request. 


Indicating Regulator 


The No. 11 self-operating regulator 


has a 4-in dial thermometer, giving 
accurate, easy-to-read temperature 
check of industrial processes and hot 
water systems, according to the man- 
ufacturer, Powers Regulator Co., 
Dept. F, Skokie, Il. 

The regulator features a_ front 
mounted dial thermometer which pro 
vides continuous temperature readings 
of the process under control. 

Front mounting of the thermometer 
reduces chances of damage to the in 
dicator, since it does’ not protrude as 
much as a top mounted thermometer 
would, The company advises use of 
the indicator wherever a number of 
might 
process temperature to deviate from 


uncontrollable factors cause 
the desired point. 
Regulator ranges are available to 


permit control as low as 60 F. and 


as high as 260 F. The dial ther 
mometer is available in calibrations 
to match. 


Traffic Control Device 

A new device for light duty appli- 
cations on converging conveyor lines 
eliminates jam-ups by automatically 
keeping material flowing from only 
one of two converging conveyor lines, 
according to the manufacturer, Har 
ry J. Ferguson Co., Dept. F, Jenkin 
town, Pa. 

Called the Fergo-Merger, Jr., the 
device is said to be especially effec- 
tive in controlling the flow of material 
weighing 20 Ibs. or less. The unit 
saves the time ordinarily required to 
free clogged lines; keeps material 
moving in an even flow; and speeds 
production, inspection, packaging and 
shipping operations. It gives the right 
of way to the package which reaches 
the intersection first, holding back 
the other line until the first package 
has cleared. 


Contact Freezer 

The Vertical Plate Freezer, manu 
factured by Cyclomatic Freezing Sys 
tems, Inc., 1313 N. State Pkwy., 
Chicago 10, Ill, has its transfer sur 
faces mounted in the vertical plane. 
It is said to operate without the need 
for an insulated housing, is complete 
ly automatic, clock timed and requires 
less than 100 sq. ft. of non-insulated 
floor space. 

Capacities range from 400 to 800 
sq. ft. of transfer surface and are 
adjustable for varying package sizes 
in three dimensions. 

Package flow is vertical and gravity 
provides the motion. Feed and dis- 
charge into and out of the plates is 
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~ ter SWIFT’S ~. 
’ CANNING «. 
‘ADHESIVES | 


» 


From pick-up to case sealing operations there’s 
a Swift-quality adhesive to handle your label- 
ing and packaging needs. 


PICK-UP GUMS For every canning temper- @ 
ature—built for speed, strong tack, long mile- 
age economy. 


LAP END PASTES Resin-Based— Rust Inhib- 
ited, smooth, even, quick-setting adhesives for 
all paper stocks. 


CASE SEALERS Easy-Open—Moisture Re- 
sistant — High Speed, and other specialized resin 
adhesives. 


GLASS LABELING Adhesives for bottles or 
jars at temperature and humidity extremes. LAF 


- 


. . : 3 
Economical, good mileage. Immediate, strong S 


tack and fast set. % 


Call your nearby Swift Adhesives specialist 
today or write for information. SWIFT & 
COMPANY, Adhesive Products Department, 
Chicago 9, Illinois. 


2 


LO Bale A a 


WITH THESE ADHESIVE PRODUCTS 


Resins and Rubbers in Emulsion or 
Solvent e Industrial Bonding 
Compoundse Dry, Liquid and Flexible 
Animal Glues e Liquid Dextrin Adhesives 
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jimultaneous and require three sec 
° 0" 

onds correlated with a 1 plate open 

ing. Fifteen-package tiers and a 60 

min. freezing cycle would necessitate 


15 plate openings per hour at four in 
tervals 
The principle 


employed in the 
rapid movement of packages into and 
out of the transfer channel permits 
the apparatus to function normally 
atmospheric 


under any reasonable 


condition of temperature and relative 


humidity and without erious de 


crease in its thermal efficienc the 
manufacturer said 
The freezer is 


ties of 300 


available itt capaci 
150-600 gal per hour 


~ 


Heat Exchangers 

The Pfaudler Co Dept. F, Roch 
ester, N. Y 
line of single and double puss carbe 1 
According to 
flexibility of 
such a standardized line of equipment 


has ce signed a standard 


shell heat exchangers 


the manufacturer the 


allows the majority of heat exch mnger 
solved without the 
need for spec ial or complic ated cl 


problems to be 


signs and still have a heat exchanger 
meeting ASME and TEMA code con 
struction 

Plaudler’s “off-the-shelf” units ore 
available from 


prestocked stainl 


steel heat exchangers in sizes ranging 
from 56 to 316 sq, ft. Other sizes up 
to 20” shell diameter are assembled 
from a stock of “flexible-standards” 
including 


baffles 


tubing bonnets shell 


nozzles, et 


Antifoam Agent 

Hodag F-20, an antifoam agent 
produced by Hodag Chemical Corp 
Dept. F, 7247 N. Central Park, ¢ hi 
cago 45, was specially formulated to 
solve a particular foam problem 
faced by Produce Packers, Inc., Chi 
cago potato processor 

Produce Packers cleans peels, slices 
30,000 Ibs. of po 


tatoes a day for restaurants. A foam 


and bags about 
oceurring in the peeling operation 
was causing a serious produc tion bot 
tle-neck 

To loosen the peels the potatoes 
are passed through a tank containing 
a 20% caustic solution, The solution 
must be constantly in motion to keep 
the potatoes moving along and to 


keep the caustic constant throughout 
the tank. The continuous agitation, as 
vell as the impurities in the peels 
caused foaming so severe that it 
would spill over the sides of the 
tank, resulting in loss of caustic and 
imperfect peeling 

The foam that spilled over was a 
safety hazard, a maintenance prob 
lem and a breeding place for bac 
teria. It also impeded the flow of 
potatoes and sometimes halted ope! 
itions entirely 

According to the firm, Hodag F-20 
completely controlled the foam. 

The new agent, based on specially 
fractionated edible vegetable oils, is 
heat-treated to remove bacteria. Bland 
in odor and pale straw colored, it 
weighs 7% lbs. per gallon. It is ap 


plied manually or automatically 


Motorized Valve 

The patented “New England” mo 
torized valve incorporates many of 
the desirable features of automatic 
valve operation in one powerful, in 
expensive unit according to the man 
ufacturer, the New England Gear 
Works, Dept. F South End Rd 
Southington, Conn 

Che motor is available in 10 sizes 
from from “4” to 3”: three voltages 
24V, 1LI5V and 230V and three tim 
ing evcles: 8, 32 and 139 seconds 


Features include automatic  dis¢ 


compensation, 150 Ib. pressure ca 
pacities on most sizes permanent 
lubrication and machine cut hardened 
steel gears. The operator measures 
Mae 


4” x 3 
all 10 sizes 


and remains constant on 


Coupler Elbow 

\ light weight aluminum coupler 
elbow recently introduced by the 
A. E. Staley Mfg. Co. Dept FF, De 
catur, Ill, is reported to be revolu 
tionizing the job of emptying tank 


cars of the company’s syrups. 
Weighing 10 lbs., the coupler can 
be snapped into place on the unload 
ing hose connection of a tank car 
in a few minutes by one man. Ac 
cording to Staley engineers, the old 
fashioned cast iron elbow and flange 
weighs 90 lbs., needs two or three 
men to connect it and requires from 
30 minutes to an hour to do it. 
The coupler is not manufactured 
by the Staley company. Sold under 
the trade name of Evertite Quick 
Couplet and Elbow Adapter, it is 
used through Staley’s Decatur plant 
and in all its branch warehouses. 


Air Preheater 


Fuel savings of up to 25% and a 


marked reduction in smoke and soot 
reportedly can be obtained from the 
Boston Air Preheater, manufactured 
by The Preheater Corporation — of 
America, Dept. F, 415 
Ave., New York 17, N. Y. 

The unit, usually installed in the 
door of the boiler, supplies preheated 


Lexington 


secondary air over the fire bed or 
burners for maximum combustion of 
the fuel. It consists of two basic sec 
tions: an adjustable intake valve that 
extends outside the fire door; and a 
preheating chamber made from a spe 
cial heat-absorbing alloy mounted on 
the inside of the door, 

The unit is designed for use with 
low- or high-pressure, oil-, coal-, on 
coke-fired boilers of the induced-draft, 
forced-draft or steam-blast type. Be 
cause it has no moving parts outside 
of minor valve adjustments, it is free 
from the possibility of breakdown and 
expensive maintenance, the company 


Quality Control Manual 


Reference information for the quali 
ty control technician, in a handy 32- 
page booklet, has been compiled from 
the pages of Food Packer. “The Best 
of Food Packers Quality Control 
Clinic” includes fully illustrated a 
ticles, complete with graphs, data 
tables on new techniques, equipment, 
procedures and in the 
quality control laboratory, by Dr. Wil 
bur A. Gould. Food Packer, 139 N. 
Clark St., Chicago 2, Ill. $1 per copy; 
discounts for quantities. 


operations 
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Taking the Guesswork out of Commercial Processing 


The “Sterilmatic’* in-can 
method of processing gives canners everything 
they need to maintain highest uniformity and 
quality standards with dependable regularity. 

It literally takes the guesswork out of steriliz 
ing and quality control. Now canners control time 
periods and temperatures to predetermined meas 
urements of unbelievable accuracy. Instruments 
and controlling devices allow any selective degree 
of temperature to be maintained with utmost de- 


pendability. The continuous flow of canned foods 
is fast, smooth and gentle. Efficiency is unmatched. 
Product texture, taste, color and nutrients are 
preserved as with no other cooking method. 

See how the FMC “Sterilmatic’’ Continuous 
Pressure Cooker and Cooler can fit into your 
present operations. Just call your nearest FMC 
representative, or write for full information. 
There’s no obligation. 


*Trade Mark — Reg. U.S. Pat. Off 


FOOD MACHINERY 
AND CHEMICAL CORPORATION 


Canning Machinery Division 
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WESTERN: SAN JOSE, CALIF. + EASTERN: HOOPESTON, ILL. 





Keep up with container developments! Watch Canco’s TV show, NBC NEWS, on alternate Mondays. 
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The oval that needs no introduction 


Canners recognize it as a symbol of the company that leads the field in 
every way—particularly in canning research. ¢ For instance, Canco 
technologists have shown how packing procedures directly affect cor 

tainer performance in the canning of applesauce. Excessive air in the 
headspace causes detinning of the container and discoloration of the 
product. This condition can be controlled by minimizing the headspace 
or by removing most of the air in it. ¢ Through technological con 


tributions like this, Canco helps packers offer better and better product 


AMERICAN CAN COMPANY 


New York + Chicago + San Francisco 


COME TO a> FIRST ! 





Freezing News 


Promotion « Selling « Research 


ts 
‘Dri-Ice’ Display 
In an effort to get frozen lemonade 
out of the static freezer section and 
into hot traffic 
be merchandised with other related 


items, Sunkist Growers has 
its “dri-ice 


spots where it can 


expanded 
display Campaign begun 
last year 

Harold J. Ackley (right 
the display with S. | 
Safeway Market retail 
manager 


A “how-to-do 
prepared which will be 


discusses 
Christensen 

operations 
brochure is being 
distributed 
by brokers to retailers nationally 


Courtesy Hl. S. Crocker Co 


Cartons Build Sales 


A new series of high-gloss folding 
cartons has been adopted by the Chip 
Steak Co. of Oakland, Calif. and 
Kansas City, Mo. in its national sales 
and distribution drive for Ranch 
Hand frozen meat products 

Cartons feature full-color product 
vignettes, highlighted by a back 
ground of vivid yellow and a predomi 
nance of red in the overprinting. Each 
carton carries the same brand name 
logotype and Ranch Hand caricature 


to build continuity in the line 
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Orange Juice Promotion 


Florida frozen orange concentrate 


is getting a spec ial $250,000 adver 
tising push for a period of 6 weeks. 

Che effort is in addition to a pre 
viously planned program for frozen 
orange juice which includes a_ full 
page Life ad and a series of spots on 
some 100 TY stations during the 
months of May and June. 

According to the Florida Citrus 
Commission, the campaign is the ini 
tial result of the increased advertising 
tax on oranges recently approved by 
the Florida Legislature, which makes 
it possible for the commission to ac 
celerate its advertising program 


Courtesy Sealright Co., In 


Ravioli and Meat Sauce 


Ravioli Co., Detroit, 
is distributing its frozen ravi 


The Turri 
Mich 
oli and meat sauce in a new. style 
round paper container 

Ten frozen ravioli and 3. oz. of 
meat sauce are packaged in the plas 
tie coated contamer which has al spe 
cially “see-thru” 


designed slip on 


vindow cover. 


oS 
coed hh 
y wie 


we 


Courtesy Milprint, Inc 


Barbecued Pork Ribs 


Smokehouse Products 
Inc., Dallas, Tex., is distributing fro 
zen barbecued pork ribs and sauce un 


Barbecue 


der the Red Bryan brand name. in 
lexas, Arkansas, Louisiana, New Mex 


ico, Colorado and Oklahoma 
The product is being merchandised 
in a gold rotogravure foil overwrap. 


Courtesy Continental Can Co 


Fillets in Polyethylene 


The State Fish Co., San Pedro, 
Calif., is packing Fiesta Del Mar 
brand frozen fish fillets for institution 
al use in polyethylene bags. 

Each bag holds one solid fillet 
weighing approximately 7 lbs. Bag 
ging is done by hand; heat-sealing by 
a foot operated bar sealer. Eight bags 
are then placed in a solid fibre car- 
ton. The purchaser takes out one 
polyethylene bag at a time and allows 
the frozen fillet to thaw before slicing 
and cooking. 

According to the packer, one step 
in the processing results in excellent 
the fillets are 
frozen before insertion in the bag. 
After initial quick-freeze — the fillet is 
lightly glazed by a dipping into a 


product appearance: 


special water solution which forms 
a hard, thin film of clear ice on the 
entire surface of the fillet. 


Tncte 
We ste 


Shrimp 


Stock Shrimp Vignette 


The Western-Waxide Specialty 
Packaging Division of Crown Zeller 
bach Corp. is offering a new stock 
vignette for frozen shrimp in-shell. 

The vignette, developed to meet 
requests for an illustration showing 
smaller size shrimp, is in full color 
It covers the lower half of the over 
wrap, allowing sufficient room at the 
top of the carton for complete brand 
identification 
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every old crow thinks her babe 
is bee-u-tifu 


“Mother-Love” sometimes, and quite naturally, 
rationalizes the poor sales behavior of a food product 
where flavor and eye appeal may be out-of-step with 


changes in consumer preferences 


It is important to know the truth about your product 


iS Just as important to Know what to do about the truth! 


May we suggest “Better Check with STANGE and Be Sure 


The WM. J. STANGE CO., Manufacturers of 
Seasonings and Food Color, extends to the Food 
Industry a three-fold service involving Flavor 
and Color Improvement—Product Development 
New Product Suggestions. Any or all three 
ire available through a Stange repre 


orl letter 


BRAN ferir 


J. STANGE CO 


4n Jj 





Changes in Stocks, Canned & Frozen Foods 
April 1, 1957 compared with April 1, 1956 


CANNED VEGETABLES 
Tomatoes & tomato 

products 
Saverkraut 
Corn 
Peas 
Spinach 
Asparagus 
Snap beans 


UP 67% 
UP 52% 
UP 36% 
UP 18% 
UP 18% 
SAME 
DOWN 5% 


CANNED FRUITS 
Peaches UP 56% 
Apples UP 23% 
Fruit cocktail UP 22% 
Pears UP 21% 
Orange juice UP 21% 
Pineapple juice UP 8% 
Blended citrus 

juices UP 8% 
Apples UP 7% 
Pineapple UP 6% 
Grapefruit 

juice 
Apricots 
Grapefruit 

segments 
Red pitted 

cherries 


DOWN 2% 
DOWN 12% 


DOWN 15% 


DOWN 37% 


Canned foods, distributor and canner stocks.! 


FROZEN VEGETABLES 
Green peas UP 160% 
French fried 

potatoes 
Mixed peas and 

carrots UP 113% 
Cauliflower UP 78% 
Brussels sprouts UP 75% 
Mixed vegetables UP 73% 
Asparagus UP 
Broccoli UP 
Sweet corn UP 
Spinach UP 
Lima beans UP 
Snap beans UP 


UP 120% 


FROZEN FRUITS 
Grapes UP 67% 
Strawberries UP 55% 
Blackberries UP 27% 
Orange juice UP 23% 
Apples UP 20% 
Plums and Prunes UP 1% 
Peaches DOWN 4% 
Apricots DOWN 6% 
Blueberries DOWN 31% 
Cherries DOWN 34% 
Raspberries DOWN 58% 


Froren foods, cold storage holdings.” 


Supply Picture Favorable 
for Most Processors 


eports of cold storage holdings and 
canner and distributor stocks in 
even the 


dicate that most stocks 


heavy ones —are of manageable pro 
portions. In a few areas the coming 
eason will bring problems regardless 
of the size of the crop 

In canning, generally, the situation 
looks favorable. While the three big 
items, peas, corn and tomatoes, all 
are in greater supply than last year, 
none are alarming. According to U.S 
Department of Agriculture estimates 
on acreage, the reductions in peas 
and corn acreage are only slight 

The big tomato crop still shows up 
in the supply picture, ‘Tomato prod 
ucts may cause more trouble in the 
coming season than canned tomatoes. 
However, acreage may be down 12% 
this year, according to the USDA 

One surprising feature of the sup 
ply picture 1s the sluggish movement 
of frozen vegetables. The big vege 
table pack last year brought the 
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stocks up to record levels. This spring, 
instead of a healthy movement into 
market, the disappearance in some 
months has been less than in 1956. 

On the other hand, frozen straw 
berries, which reached record break 
Ing levels last year, have been moving 
into market at record rates, During 
April alone, stocks were reduced 
round 34 million Ibs 

Sauerkraut appears to be in some 
difficulty Stocks are substantially 
high r, movement a little slower than 
last year 


acreage decrease in contract acreage 


However, the prospective 


of cabbage for kraut indicates that 


packers are clearly aware of the trou 


1. Canner and distributor supply figures are 
from Canned Food Report, April 1, 1957, U.S. 
Department of Commerce 

2. Cold storage holdings are from Cold 
Storage Report, May 1957, U.S. Department 
of Agriculture 


Spotlighting the News 
(Continued from Page 8) 


join in the Eastern Division of a Na- 
tional Canned Tomato Institute which 
will help promote consumption on a 
full-time basis. 

Hal Jaeger of the Can Manufactur 
ers Institute will guide the activities 
of both groups. 


Brown Lists Two New 
Special Committees 


Two special committees on the 
broker relations conference and can- 
ner-grower relations were announced 
by NCA President A. Edward Brown 
This was in addition to the appoint- 
ments of the 16 standing committees 
and three continuing special commit- 
tees on convention program, procure 
ment and reappraisal. 

E. B. Woodworth of Hawaiian 
Pineapple Co. Ltd., San Jose, Calif., 
is chairman of the seven-member 
Broker Relations Conference Commit 
tee. William U. Hudson, Gerber 
Products Co., Oakland, Calif., who 
completed his term as president of 
the NCA in February 1957, is chair- 
man of the Canner-Grower Coordinat- 
ing Committee. Mr. Hudson, in his 
report to the state conventions last 
fall, emphasized the importance of 
intelligent and coordinated relations 
with growers. 

New chairmen were also appoint- 
ed to head nine of the 16 standing 
committees. These are: 

Claims Committee: A. L. Koch, 
Bordo Products Co., Chicago, III 

Consumer Service Committee: 
George C. Seybolt, Wm. Underwood 
Co., Watertown, Mass. 

Finance Committee: William U. 
Hudson, Gerber Products Co., Oak- 
land, Calif. 

Fishery Products Committee: H. 
R. Robinson, Robinson Canning Co., 
Inc., New Orleans, La. 

Labeling Committee: R. A. Simp- 
son, Libby, McNeill & Libby, Chi- 
cago, Ill. 

Resolutions Committee: R. A. 
Friend, Friend Brothers, Inc., Mel- 
rose, Mass. 

Scientific Research Committee: C. 
L. Rumberger, H. J. Heinz Co., Pitts- 
burgh, Pa 

Simplification of Containers Com- 
mittee: Glenn Knaub, P. J. Ritter Co., 
Bridgeton, N. Ne 

Statistics Committee; Herbert War- 
ner, Oconomowoc Canning Co., Ocon- 
omowoc, Wis. 

E. E. Burns, of Alton Canning Co., 
Inc., Alton, N. Y., became chairman 
of the Convention Program Commit- 
tee, a continuing special committee, 
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GET FULL FLAVOR BLANCHING 
with the Robins THERMOTIC 


j) £245 STEAM BLANCHER 


The Robins Thermotic Steam Blancher assures 
retention of flavor in mushrooms, fruits and 
vegetables because they are blanched in their own 
broths. Uniform blanching is accomplished by 
accurately timed and easily controlled graduated steam 
flow. Produces a product of highest quality 
Shrinkage is reduced to a minimum. Design of conveyor 


screw eliminates possibility of product damage 


For complete details, illustrated A A, Robins 


literature, prices, delivery, see 


your Robins Representative or MW COMPANY, INC. 


write direct. Manufacturers of Food Processing Equipment Since 1855 
713-729 E. Lombard St. @ Baltimore 2, Md. 


THE ROBINS LINE INCLUDES EQUIPMENT FOR PROCESSING 


APPLES © ASPARAGUS * BEETS * CORN ® DRIED BEANS * LIMA BEANS * MARMALADES * OLIVES * ONIONS * PEACHES * PEAS * PEPPERS 
PICKLES © POTATOES * PUMPKIN ® RELISHES * SAUERKRAUT * SHRIMP ®* SPINACH * STRAWBERRIES * STRING BEANS * TOMATOES 


the Urschel Model “’Y” 
Beet Slicer produces them 
smoother, more uniform than ever before! 


% Lowest possible main- yy Complete slice size change- ye Culs 6/32", % Ruggedly built for te Uses less 
tenance—only one over in one minute, 1/32" and dependable operation than 12 sq. ft. 
revolving shaft. with extra knife assembly. 9/32" slices. season after season. floor space. 


Consult Urschel now for the experienced answers to your cutting problems. Write: 


Ask for Bulletin No. 5 — write today to: 


URSCHEL 


LABORATORIES inc. 


VALPARAISO INDIANA 


Designers and manufacturers of precision, high speed cutting equipment for food products 
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W. L. Williams, Manager 
Fruit and Vegetable Plant 
F. E. Boor COMPANY 
Fremont, California 


Practically everybody 
in the food industry 
prefers 


esi the furst and only wood preservative 
developed expressly for the food industry 


It takes years to prove the true effectiveness of 
a wood preservative. Cellu-san has been in use 
for more years on more field boxes — by far 
— than any other box dip. For quality protection 
— and peace of mind — depend on proven Cellu- 
san to provide longer service and greater savings 
for your wooden harvesting equipment. 


CELLU-SAN... product of Darworth Inc., Simsbury, Conn. 
Western Sales Office, P. 0. 1422, Palo Alto, Calif. 


You 


SOE Sic ible ALD 


Wa 


Food Additives Bill 
Will Be Delayed 


z 


hington and 


he administration’s plan for handling food additives 

which was introduced into both the Senate and the 
House in April, may be held up for another year. This 
bill, similar to the bill that was tied up in House com 
mittee hearings last year, has a few changes in en 
forcement procedure. 

The changes will not be accepted automatically. Right 


' 


now it looks like more hearings, more wrangling—and at 


least another vear before passage 


Color Machine for Canada 

An objective color instrument, the Agtron “E” machin 
has been adopted by the Canadian government as the 
official standard in color grading raw tomatoes. The uss 
of this instrument as a “benchmark” in tomato grading 
was reviewed last year by Dr. Gould, Food Packer's 
quality control editor 

At present the U.S Agriculture — is 


using as a color standard for raw tomatoes visual judg 


Department of 


ment of the inspector—with the aid of standard color 
discs and standard lighting. However, the USDA appears 
to be 
survey of color scoring methods on tomato juice was 
reported to the NCA convention (See March issue of 
Food Packer), This study will be followed in June by 
three regional cuttings. Canners will discuss results of 
the study. 


interested in other techniques. A comprehensive 


Meat Packers Have Trouble 


The petition to revise the meat packers’ 1920 consent 
degree has run into what some sources say looks like 
a departmental squabble. 

The meat packers’ trade practices have been under 
the jurisdiction of the U. S$. Department of Agriculture. 
Other food groups have complained that meat packers 
should be under the much more discerning eye of the 
Federal Trade Commission with the rest of the food 
processing industry. 

As if to refute the argument that the USDA’s field 
staff is not capable of enforcing trade practice regulations 
the USDA launched an investigation of meat packers 

Then, in one of those “curious coincidences,” a com 
plaint filed by the Federal Trade Commission against 
the Food Fair Stores of Philadelphia became news. The 
Food Fair, which is listed by the USDA as a meat packer 
claimed the FTC had no jurisdiction and asked that 
the complaint be dismissed. 

So the meat packers — Swift, Wilson, Cudahy, Armouw 
and Morris have not only to assure the Justice Dept 
that business has changed enough in 37 years to allow 
the packers more freedom, but they must do it in the 
face of a wrangle where two agencies seem to be trying 


to outdo each other in policing their industry 


Cranberry Bill Will Pass 


After years of successful opposition to federal market 
ing orders for canning crops, the National Canners Asso 
ciation may lose its fight against the cranberry bill. 

The pressures behind the bill are enormous. Ten sen 
ators from both parties in the cranberry growing areas 
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introduced the bill. They are supported by the major 
farm organizations, as well as cranberry grower asso- 
ciations. A statement issued by the USDA indicated its 
approval of the plan. 

The National Canners Association presented its long- 
standing arguments that marketing orders were “uneco 
nomic, unfair, and unwise.” John C. Hemingway of 
H. C. Hemingway, who presented the canners position 
to the Senate Agricultural Subcommittee, also charged 
that the cranberry bill would put the National Cran 
berry Association in a monopoly position. Mr. Heming 
way said, “It would allow the establishment and operation 
under law of a monopoly in the cranberry industry. One 
organization, the dominant cooperative, which now is a 
voluntary organization, would be transformed under this 
legislation into a monopoly power able to control by 
federal authority not only its own members but the entire 
industry.” 

The National Cranberry Association represents more 
than 1,200 growers in Massachusetts, New Jersey, Wis 
consin, Oregon, Washington and two Canadian provinces 
of Quebec and British Columbia. It owns and operates 
several processing plants. It also is a member of the 
National Canners Association. 


Owens-Illinois Defends Merger 

Owens-Illinois Glass Co. denied that its merger with 
National Container Corp. violated the antitrust laws. In 
a statement filed with the U.S. District Court, the pack 
aging firm answered a suit filed by the Department of 
Justice last December 

The Owens-Illinois statement indicated that (1) the 
company would continue to produce all items formerly 
manufactured by National, (2) the field of shipping boxes 
and container board has been growing since 1940, (3 
the two firms were not in competition before the merger 


“THE FINISHING TOUCH” 


of perfection... 


Got a good product? You 
can make it even better with 
an Indiana Paddle Finisher 
This rugged, high capacity 
unit removes objectionable 
foreign particles from any 
pulp-made product de- 
INDIANA PADDLE FINISHER 

livers a finished product 
with the smoothest, most appetizing texture you ever saw. 

LARGE VOLU ME—Capacities up to 40 GPM with very 
low power consumption. 

EASY CLEANING—Screens can be taken out and re- 
placed in seconds. All parts are readily accessible to hose 
spraying. 

WIDE CHOICE OF METALS—Contact parts of bronze, 
monel or stainless steel, depending on product's acid content. 
Screen perforations from .020” to .050” 

The Indiana Paddle Finisher is ideal for finishing tomato 
products, apple butter, pumpkin, squash, baby foods, soups 
and sauces. It is one of a complete line of quality Langsen- 
kamp products for the canning plant. Write for full details. 


F.H.LANGSENKAMP CoO. 


227 E. SOUTH ST.+ INDIANAPOLIS 4. INDIANA 
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NO MORE 
SHUTDOWNS 


You Can Label 
Around the Clock 


with a 


BURT NON-STOP LABELER 


The Burt Model AUS—Non Stop Labeler 
provides uninterrupted service from the 
opening to the closing of each operating 
period. Labels are replaced through a dual 
label feed without stopping the operation. 
The operator is never rushed——and you're 


sure of fast, accurate labeling 


BURT BEATS FLEETING TIME 


Clie 


BURT MACHINE COMPANY 


401 E. Oliver St. Baltimore 2, Maryland 





Asparagus 


(Continued from Page 13) 
60 to 70 
teriorates rapidly. The lug boxes are 


At this temperature it de 


fed into the six lines to the spear 
cutters. After being cut the asparagus 
drops into a flume supplied from cold 
(about 40° F.) deep well water. 

At this point the 
cooled, But the speed begun in the 


asparagus 15 


field continues until the asparagus is 
in the can, There is almost no holding 
time at the loading platform, except 
during the five or six days of the first 
rush of plant growth. 

As the season progresses, the length 
of time from cutting to can is only 
about five hours 

Another stage in the production 
gets close attention, The time and 
temperature of the blanch are varied 


from day to day through the pack 
season according to the development 
of the asparagus. This phase, under 
the supervision of Ted Everest, pro 
duction supervisor, is one that can 
be controlled with precision. Another 
is tenderness in the canned product. 
The cutting room takes samples con- 
tinually during the pack and checks 
for fiber. Ten per cent fiber is al- 
lowed the fancy grade. However, 
Rochelle keeps its product to around 
the 4% level. 

For the retail sized cans the pack 
is processed at 248° for 15 minutes. A 
timer set at the beginning of the cook 
buzzes after fifteen minutes, Auto 
matic controls keep the required tem 
perature, 


The efforts toward quality in the 
Rochelle plant are matched by the 


production system. Equipment is new 


HAMACHEK 
Jdech Viners 


For Larger Profits 


A LARGER PROFIT for canners and freezers results from 
using HAMACHEK Ideal Viners. They thresh peas and 


lima beans more efficiently, permitting packs of improved 


quality. 


4,746 of these Viners during the 1956 season took an in- 


creasingly important part in the production of canned and 


frozen peas and lima beans. 


Improve Quality 


increase profits — meet competitive conditions 


with the help of dependable HAMACHEK 


Ideal Viners. 


Established 1880 


PEA AND B 


Illustrated 
Literature 
and Price 
Information 


upon Request 


Kewaunee, Wisconsin 
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or well-maintained and the plant is 
kept clean. Rochelle is the biggest 
midwest packer of whole-spear aspara 
gus, and in spite of the amount of 
labor needed to pack this item, the 
plant is highly efficient. 

These points are of particular note. 
The lug boxes conveyed to the spear 
cutters are automatically spaced on 
a 30-in. center with adjustable speed. 
This sets the speed for the entire 
production line. Capacity is 20,000 
lbs. per hour. 

Spears cut to 5” are washed under 
a high pressure spray, then spend 
five minutes in a cylinder washer. 
Temperature of the wash water can 
be adjusted to meet special cleaning 
problems. 

Center cuts — an inch cut below the 
are handled in a separate 
line. Butts are conveyed outside. 

Sorting mammoth 
and the large-medium spears for hand 
packing. The remainder of the spears 

about 50% —are returned to the 


5” spear 


separates the 


cutters for fancy cut. 

The whole spears are blanched in 
a tray blancher and are delivered to 
the whole spear setup table. The cut 
spears, after inspection, are flumed 
to overhead tanks where they can be 
held in a reservoir and then chan- 
neled to the rotary blancher. A sim 
ilar procedure is followed on_ the 
center cut asparagus, 

Center cut and fancy cut asparagus 
are inspected after the blanch and 
elevated to hand-filler hoppers. 

The plant has four lines, whole 
spear, at 60 cans per minute — two 
lines for fancy and center cut at 300 
per minute and a #10 line used ox 
casionally during the season for in 
stitutional pack. 

A hydraulic loading and unloading 
system is used for retort crates on the 
high speed lines. 

The payoff of the system is on the 
sales end. Mr. Sutton, who also han 
dles sales for the company describes 
his products as “Top quality at a 
fair price.” The extra pains taken on 
quality show up in consumer response 

Warren Lee, president of the com 
pany, summarizing his operation, says 
“We are proud of our product and 
we don’t think we have to look up to 
anyone on quality.” 


Equipment used in Rochelle Asparagus 
Co. 


Whole spear cutter 
Prosser Packers, Prosser, Wash 
Cylinder Washer Berlin Chapman Co 
Hand-Pack Fillers, Retorts 
Food Machinery & Chemical Corp 
Closing Machines, Containers 
Continental Can Co 
Inspection Belts, Whole Spear Setup 
Tables Chisholm-Ryder Co., Inc 
Cutters Urschel Laboratories, Inc 
Checkweight Scales Toledo Scale Co 
Salt Tablet Machines Scientific Salt Co 
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in Brockway 


—~ service 


One of the important reasons for Brockway’s great ad- 
vancement as a substantial supplier of fine quality glass 
containers is SERVICE .. . the kind of service that assures 
customer satisfaction nationwide. 

Brockway service is made up of many things. First, pro- 
duction stability is assured through manufacturing equip- 
ment that is second to none in the glass industry .. . five 
plants are located in strategic areas throughout the United 
States for the utmost efficiency in distribution . . . the finest 
rail and trucking facilities are available at all Brockway 
plants to assure prompt deliveries . . . and twenty-six sales 
offices are at your beck-and-call. 

Yes, SERVICE is important to Brockway. We stake our 
reputation on it. 


oi OF 


Ne ¢, 
Ng / 
2 Brockway GLASS 
©) cy 
Cone \* COMPANY, INC. 
BROCKWAY, PENNSYLVANIA 
Sales Offices in Principal Cities 
Subsidiary: 
Demuth Glass Works, Inc., Parkersburg, W. Va. 


Plants: BROCKWAY, PA. © CRENSHAW, PA. © FREEHOLD, N. J. © LAPEL, IND. © MUSKOGEE, OKLA. 
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Engincowed 


for EVERY Process 


LA PORTE 


FLEXIBLE STEEL CONVEYOR BELTING 


fy “+ % 


Food moves smoothly through 
freezing, cooking and dehy- 
drating processes on this all- 
process conveyor belting that 
costs less, wears longer, and 
requires less maintenance. 
The open-mesh construc- 
tion assures a positive drive 
on the sprocket, provides for 
fast drainage, permits free 
circulations of air around 
products in process, prevents waste accumulation, protects your products against 
odors and off flavors, and makes sterilizing with a steam gun or scalding water simple 
and easy. 
If you process, package, ship, or store food products this is the belt for you. Avail- 
able in 4" x 1” also 1” x 1” in any length and 
practically any width. 


[ A PORTE Ask your Mill Supplier or write 
a for illustrated literature, prices. 
Ya MAT AND MFG. Co. 


/ BOX 124 Dept. B La Porte, Indiana 


MALT VINEGAR 


Full Bodied 
Fine Flavored 


IN COOPERAGE, TANK CARS, OR TANK TRUCKS 


A. M. RICHTER SONS CO. 


Manitowoc, Wisconsin 


Since 1875 
lL “Types of Vinegar 


Quality Control 
(Continued from Page 22) 


by the use of hydrophillic colloids. 
In cream style corn the polysacchar- 
ide, starch, which is non-electrolyte, 
is the most important. Starch is bend- 
ed into the system from two sources 
—(1) as an integral part of the corn 
itself (about 10%) and (2) as a direct 
additive. Both sources have an im- 
portant effect on the final consistency 
of the product.” 

Mr. Wiley concluded: “Water, 
starch in the cream component and 
added starch are the factors chiefly 
responsible for the consistency of the 
final processed pack of cream style 
corn made by the creamognized proc- 
ess. The relationship between con- 
sistency at the filler and processed 
consistency after 1, 3, 6 and 12 
months storage shows correlation co- 
efficients of around 0.90. Filler con 
sistency values of around 9 Adams 
(165° F.) gave consistency values after 
90 days around 11.0 which were con- 
sidered top fancy. 

“A nomograph showing the rela 
tionship between starch and water 
with a correlation for AIS indicated 
that top fancy consistency after 90 
days could be acquired with the com 
bination of 1.47% added starch with 
the 30% water level and a 17.44% 
AIS cream component in the blend 
ing tank. For each change + of 2% 
AIS one should adjust the Adams 
Consistometer value | point. Succu 
lometer is suggested as a quick meth 
od to determine AIS of processed 
samples. AIS of the cream component 
was found to be more highly related 
(r +-.652) with consistency after 
storage than AIS of the kernel com 
ponent (r +.285).” 


Objective Instruments 


Several papers were presented on 
new instruments that measure objec 
tively specific attributes of quality. 
These instruments were designed to 
provide precision for measuring such 
attributes of quality as defects (elec 
tronic defect counter described by 
Kramer of Maryland), texture (Shear 
Press equipped with electrical indi 
cating and recording as described by 
Decker of the U. S. Department of 
Agriculture), tenderness (Strain Cage 
Pea Tenderometer described by Brody 
of MIT), specific gravity (Quick de 
vice for measuring maturity of raw 
& processed whole kernel sweet corn 
as described by Crawford & Gould 
of Ohio State University), color (a 
new portable ratio instrument—620 to 
670 for red tomatoes and 520 to 545 
mu for green fruits-which measures 
color by transmission and is non-de 
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structive of the fruits as described 
by Birth of the U. S. Department 
of Agriculture), insect contamination 
(quick method of separating and 
counting Drosophila eggs and larvae 
in tomato products using Ultra Violet 
light techniques as described by Geis 
man and Gould of Ohio State Uni 
versity), and enzyme evaluation (a 
new peroxidase test using a filter pa 
per disc impregnated with ortho-toli 
dine and urea peroxide as described 
by Morris of the U. S 
of Agriculture). 

In addition to the description of 
these objective instruments and tech 
niques, data were presented showing 
their value and practical application. 
In my opinion, some of these new 
instruments and techniques should 
quickly find ready application for 
standardization, defining and inter 
preting quality attributes. Each man 
reporting his findings and his co 
workers should be encouraged to put 


Department 


sue these new approaches and get 
them on the market for production 
line use to improve and control the 
quality of the specific commodities 


Tomato Paste 


Dr. B. S. Luh, University of Cali 
fornia, presented an outstanding pa 
per on “Objective Criteria for Storage 
Changes in Tomato Paste,” a study 
of the effects of times and tempera 
tures of storage on some of the 
chemical aspects of tomato paste In 
general, his results indicate that the 
quality of tomato paste deteriorated 
rapidly at elevated storage tempera 
tures with time. This was accom 
panied by decrease in ascorbic acid 
amino nitrogen and an increase in 
serum color, hydroxymethyl! furfural 
titratable acidity and tannin-like sub 
stances. Through the use of low tem 
peratures, the storage life of California 
tomato paste can be retained for a 


much longet period of time 


Peach Puree 

Dr. D. E. Wilson, New York 
Agricultural Experiment Station, dis 
cussed an excellent study of “Ob 


jective Valuation of 
Consistency in Peach Puree.” 


Color and 
Wilson 
showed colored slides depicting the 
wide range of color existing for the 
( ommercial samples of peu h pure ‘ 
In samples prepared in their pilot 
plant at New York, he pointed out 
the range of color and consistency 
when using Freestone peaches for 
A correlation of 0.875 was 
found between Hunter b(L) and panel 


scores for colors 


puree 


Statistics 


Another fine session at this meeting 


was devoted to Statistical Quality 
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( ontrol SOK 


presente d on sampling methods, chart 


Several papers were 


ing methods and statistical interpre 
control data. This 
quality 
should be of vital interest to the 


tation of quality 
treatment otf control data 
quality control Technologist. It was 
pointed out that SQOC¢ 
data could serve to avoid machine 


treatment ol 


downtime, maintenance of 


quality 
the elimination of over-control and 
the precise setup of quality standards 
Above all, it should be used as 
preventive tool and not as a method 
of recording historical facts 

The annual convention is a “must 
meeting for quality control technol 
ogists in the food industry. 


Freezing Temperature 


Continued from Page 25) 

the triangle method served to corre 
late new objective tests with subjec 
tive qualities 

2. Color changes were noted both 
by instruments and by observation 

3. Objective quality tests of snap 
heans and free peas have been cle 
veloped in which the chorophyll loss 
is measured by the formation of 
pheophytin Chis was found to be an 
extremely useful test which closely 
paralle ls color changes us determined 
by judgment and objective instrument 

It was found that a 7% change in 


chlorophyll could be determined vis 


PRODUCERS OF WASTE 
SCRAP AND FISH 


PRODUCTS... 


...Will find the ALAMASK*® 


odor control chemicals excellent for the 
abatement of malodors, whether they be 
air-borne from operation stacks or from 
effluent and condensate liquors to stream. 


If you are troubled by obnoxious odors, why 
not contact our main office or nearest branch 
for further information, samples, and tech- 
nical assistance from our odor engineers. 


4 


oL% 


o 60 East 56th St. 
INC. New York 22, N.Y. 


PHILADELPHIA + CINCINNATI + CHICAGO + LOS ANGELES 
CANADA: NAUGATUCK, MONTREAL 
MEXICO: COMERCIAL REKA, MEXICO CITY 





LOOK 


AT YOUR LABEL 
Everyone else does! 

Maybe you're ready 

for a change. 

Since 1896 GAMSE 
LITHOGRAPHING has 
produced a long list of 
label successes. Designs 
originated for you 
without delay 
Write us your needs 
today. 


Labels of every 
Kind for every 
Food-Packing Need 


LITHOGRAPHING CO. INC, 
Baltimore 6, Maryland. 


ually. Another criterion of quality, 
made after discussion with industry 
members, is the point at which com- 
plaints can be expected from con- 
sumers. This point was set at 50% 
loss of chlorophyll. 

4. Accelerated storage tests were 
used in measuring rates of changes 
in strawberries and other fruits. The 
product was kept at 20° F. to simu 
late longer storage at low tempera 
ture, 

5. The oxidation of ascorbic acid 
proved to be a gocd measure of time 
temperature changes in certain fruits. 
This was particularly true when the 
sum of the ascorbic acid and the 
oxidation products remained constant 

6. The determination of the ratio 
of soluble solids in fruit and syrup 
proved to be a satisfactory test for 
thawing. 

The time-temperature investigation 
reports were presented by G. E. Hil 
bert, Eugene F, Jansen and W. F. 
Talburt of the Agricultural Research 
Service, USDA, Albany, Calif. 

In addition to peas, beans and 
strawberries specifically mentioned in 
this summary, the USDA laboratory 
is also studying peaches, red sou 
cherries, raspberries, 


orange juice 


concentrate, spinach, cauliflower 


and several poultry items. 


Letters | 


Concentrate VERY Stable 
To the editor: We have just re- 
ceived from our associates in Sao 
Paulo, Brazil the following inquiry: 
“We have an inquiry for a com- 
plete installation for: 
1. Manufacturing concentrates from 
oranges 

. Installation for manufacturing 
cattle feed from the waste 
Installation for the manufacture 
of pectin from the same oranges 

4. Installation for manufacturing or- 

ange-oil from the same oranges 

“The quantity of oranges to be 
processed would be about 500,000 
to 1,000,000 boxes per season. 

“The concentrate will not be fro 
zen but should be a 
which can be kept at normal tem- 
perature and packaged in cans. Nor 
mal temperatures in Brazil go up to 
10-45° C, (104°-113° F.). 

We are not familiar with the proc 
ess to which our associates are 
referring. Can you give us any infor- 
mation about this process? 

A. Stern 
Pan American Trade Devel- 
opment Corp. 


2 Park Ave., New York City 


concentrate 


sassussunen Shuttleworth ssensiantenaielilieniaiaanvnaninisiiiiiiin. 


COMPLETE CAN HANDLING 


* Big labor savings 

% Adjustable 202 - 404 inclusive 
% Very gentle 

* Portable 

% One man operation 


SHUTTLEW ORTH MACHINERY CORPORATION 


46 


retort to labeler 


for complete information 
write or phone 


designed by canners 
for canners 


Worren, Indiana PHONE 190 
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Classified Advertising 


LEEDIOL ILE Figs PEST: Ge: OIG GM 


Count 5 average words per line. Rate 65 
cents per line. Minimum charge $2.50. Cash 
with order, no discount allowed. 
“blind” 
address box and number shown care of 
THE FOOD PACKER 
139 N. Clark St., Chicago 2, Ill 


When = answering advertisements 


For Sale—Machinery & Equipment 


FOR SALE: Bird 32” x 50” St. St. Centrifug 
als; Sparkler +#33-S-28 Steel Filters with St 
St. Leaves; Niagara Model 510 sq. ft. St. St 
Vertical Filter; 3000 gallon St. St. Vacuum 
Tanks with coils, Lee 100 gal. St. St. Kettle 
with double motion agitator; Fitzpatrick Com 


Help Wanted 


WRAPPING MACHINE MECHANIC for hi 
speed Battle Creek packaging lines. Perma- 
nent position with a future for a capable man 
Excellent conditions and benefits. Contact PER 
SONNEL, Box 707, Eastport, L. I., New York 


ADVERTISERS’ INDEX 


Allied Chemical & Dye Corp., 
General Chemical Div. 


American Can Co. 
Anchor Hocking Glass Corp. ...... 20-21 


Associated Seed Growers, Inc. 4th Cover 


Hamachek Machine Co., Frank 


Hazel-Atias Giass Div., 
Continental Can Co. 


Heekin Can Co. 


international Salt Co. 


Langsenkamp Co., F. H. 
La Porte Mat & Mfg. Co. 


Metro Glass Co. 
Morton Salt Co. 


Muirson Label Co., Inc. 


Pfizer & Co., Inc. 


minuting Machines Models D & F. Also Piston 
Fillers; Kettles, Tanks (Steel, St. St., Aluminum), 
Mixers, etc. PERRY EQUIPMENT CORP., 1405 
N. 6th St., Phila. 22, Pa 


Brockway Glass Co. 
Rhodia, Inc. 


Richter Sons Co., A. M. 
Robins & Co., A. K. 


Burt Machine Co. 


IMMEDIATE SHIPMENT! For immediate use! 
For equipment at a savings — always rely on 
FOOD PROCESSING EQUIPMENT CO., Kala 
mazoo, Mich. 

Fully guaranteed, P. O. Box 1618. Muskogee, 
Oklahoma. 


Cellu-San Div., Darworth, Inc. 


Continental Can Co. ...10-11, 26-27, 29 


Shuttleworth Machinery Corp. 


Corn Products Sales Co. .. 2nd Cover 


Stange Co., Wm. J. 


Swift & Co. 


Diamond Salt Co. 3rd Cover 


FOR SALE. Four used Scott Viners, steel, late 
models, zipper aprons, etc. Four used Chisholm 
Ryder Viners, steel, model 1607 and later 


Food Machinery & Chemical Corp., Urshel Laboratories, Inc. 


Canning Machinery Div. 
1 FMC TENDEROMETER. PERFECT OPERATING 
CONDITION. $350 FOB WESTERN STATE 
Write Box 136, Food Packer 


White Cap Co., Sub. of 


Gamse Lithographing Co., Inc. 46 Continental Can Co. 26-27 


Charts, tables and formulas are prepared to be taken directly into 
the quality control laboratory. No extra computation or seeking 
further details from other sources will be necessary. In preparing 
specialty products, details are presented on the type of ingredients 
used, the quantity necessary for a given end volume and the 
necessary operations to make the combination of ingredients a 
high quality pack. 


wT 


Photographs and diagrams which accompany the details show 
latest equipment in action. Specific information is available for 
products whether they are packed in a metal or glass container, 
as well as recommended fill for various container sizes. 


It's 222 page volume—8 x 11 inches. The new size was designed 
to be big enough to lie flat which makes it easier to use, easier to 
read! Campbell's Book is the recognized authority—will serve you 
well—will keep you thoroughly, quickly informed. Have this handy 
finger tip reference when it's needed most! This is the popular 
1950 edition. 


pickling 
preserving 


Vance Publishing Corporation 
139 N. Clark, Chicage 2, II. 


Please send copies at $10.00 each. 
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JUST OFF THE PRESS! 
The Best of Food Packer's 


QUALITY 
CONTROL 
CLINIC 


New Booklet Answers Your 


Questions, 


Describes and 


illustrates Current Practice 
and Equipment 


* 


Here, at last, in one handy 32-page 


reference work, FOOD PACKER presents 


‘the 


best’ of its famous monthly 


Quality Control Clinic, by Dr. Wilbur 


A 


Gould 


Fully illustrated — charts, 


photos, graphs, data tables, Features 


these and other pertinent subjects 


* 


* 
* 
* 
* 
* 
* 
* 


Quality control laboratory 
design and operation 


instruments for quality 
control and evaluation 


Interpretation of quality 
control data 


Automation in food plants 
Quality control in freezing 


Variety evaluation in proc- 
essing 


Fill weight data and 
standards 


Size classification data 


Here is a complete, up-to-date quality 


control handbook for everyone in your 


organization who has anything to do 


with 


5-10 copies. . 10% 


the control of product quality 


ORDER YOUR COPIES TODAY! 


$1 per copy—Discounts for 
quantities 
25-49 copies. .20% 


11-24 copies. .15% 50 or more. . .25% 


FOOD PACKER 
139 N. Clark St., Chicago 2, Il. 


Enclosed is $ 
promptly 


Please forward 


copy(ies) of your new 


32-page illustrated booklet, “The Best 


of 


Food Packer's Quality Control 


Clinic.” 


NAME 


COMPANY 


ADDRESS 


ciTy 





| Man of the Month 


John L. Baxter, Sr. 


President, Snow Flake Canning Co. 


Tp in Maine, old-fashioned Maine 

) where potatoes fight with rocks 
and weather fights with everything 
sone old fashioned virtues seem to 
In John L. Baxter, 
Sr., president of Snow Flake Canning 
Co., Brunswick, Me 


virtues 


grow vigorously 


certain of these 
harvested with 
frequency by his industry 


have been 

Any man of respected talents has 
an increasing demand made on his 
time. Perhaps outstanding in the ca 
reer of Mr. Baxter is the amount of 
effort that he has been able to direct 
to interests other than his own. Not 
only has the food processing industry 
found and used his exceptional abil 
ities, but his town of Brunswick, his 
state and his nation have periodically 
reaped these same qualities. 

Mr. Baxter is a_ kindly 
and brilliant man whose warm and 


reserved 


generous exterior almost hides an ag 
gressive and meticulous intellect. 


Born in Maine 


Mr. Baxter was born in Brunswick 
in 1896, graduated with honors from 
Bowdoin College in 1916, became a 
member of the firm, H. C. Baxter & 
Bros. in 1917, and served in the 
Army as a 2nd Lt. in 1918, 

Shortly after his return to the Bax 
ter firm —now Snow Flake Canning 
Co,—he began his long career of 
service with industry organizations. 
rhe impressive part of his record 
with the Maine Canners and Freez 
ers Association and the national as 
sociations for both 
freezing, NCA and 
diversity. 

With the NCA he served his first 


term as director in 1924 


canning and 
NAFFP, is_ its 


At present 
he is a member of the Administrative 
Council and of the Finance and 
Scientific Research Committees. Be 


tween 1924 and 1957 he served on 
committees and in conferences con- 
cerned with definitions and standards, 
pro-rata contracts, seed contracts, 
corn, government financing, market 
ing agreements (AAA), labeling, raw 
products government contracts, Food 
& Drug Administration, procurement, 
building, NCA finance, war mobiliza 
tion and NCA budgets. 

He served as president of both 
the National Association of Frozen 
Food Packers (1954) and the Maine 
Canners and 
(1924-25), 


Freezers Association 


Government Work 


During the war years he was 
particularly government 
service. He served as chief of the 
Processed Foods Section of Office of 
Production Mobilization and Wat 
Production Board until May 1952. He 
continued as special advisor to the 
section and also became a special 
advisor to the Department of Agri 
culture in November 1942. He was 
presiding officer of the Canned Foods 
Industry Advisory Committee 
February 1941 to May 1942. 

One big job was setting up, staff 
ing and administering the whole 
Canned Foods Defense Program, in 
cluding set aside order, etc., 1940 
to May 1942, 


active in 


from 


Good Arguments 

Mr. Baxter's diverse interests do 
not end with his business life. He 
is an inveterate reader, a fisherman 
a duck hunter and a poker player. 
As a person, he is a man of strong 
convictions and opinions. He likes a 
good argument, but as one of his 
associates said, “One has to be well 
supplied with facts and acumen to 
win against him.” 

The Snow Flake Canning Co., 
which was incorporated in 1892 
packs, cans and freezes a variety of 
vegetables. 

In addition to his food processing 
firm, Mr. Baxter is president of the 
Puritan Sales Corp. and director of 
the First National Bank of Brunswick 
and the Union Mutual Life Insurance 
Co. He has served as chairman and 
member of various councils and com 
mittees for economic development in 
Maine. He is president of Maine 
Canners Mutual Insurance Co. 

Mr. Baxter has two sons, John L. 
and Hartley Cone. His first wife, 
Constance French, whom he married 
in 1917 died in 1945. He married 
Beatrice Hennessey in 1952. 

By his friends, Mr. Baxter's achieve 
ments and keen business abilities are 
mentioned second. First, they speak 
of a warm generosity, thoughtful 
ness and a personal magnetism. 
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New Diamond Crystal Salt Dispenser ends 
danger of food damage from salt tablets 


Uses pure Diamond Crystal Flake Salt to 


prevent burns, toughening, discoloration. 


— your best answer to stiff competition from 
You buy 


choice vegetables to insure this. Why let them be down 


other types of food processing ts quality 


graded because of possible damage from salt tablets o1 


common granular salt? 
Dispenser meets challenge 


Diamond Crystal's new dispeaser eliminates the prob 
lem of localized salt burns from slow-dissolving tablets 
It automatically dispenses dry, high-purity Diamond 
Crystal Flake Salt that dissolves rapidly and quickly 
forms a natural brine that distributes evenly throughout 


the can 
Hlow flake salt preserves quality 


Many impure granular salts with large amounts of cal 
cium, magnesium, iron and copper can ruin quality and 
flavor. Their impurities react with natural pectins, oxa 
lates and tannins in your foods to toughen skins. Leave 


ugly white deposits. Form soapy scum. flavor 


Only a very pure salt can avoid these dangers 


Diamond Crystal Flake Salt has the highest uni- 


form purity of any canning salt you can buy! 


Only Diamond Crystal is made by the exclusive Al 
This 
thie 


berger system that produces salt 99.95% pure 


means that vou get a /rue salt flavor that enhance 
natural vegetable flavors. Makes 


them taste better 


Photograph shows effect of salt upon corn canned 


with impure salt and with Diamond Crystal Flake Salt 


Notice how iron and copper impurities in the granular salt 
Pure Diamond Crystal 


Flake Salt has protected the flavor and golden appetite appeal 


used turn the corn on the left brown 


of the corn on the right 
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New Diamond Crystal salt dispenser automatically mea 
Will not dispense salt 


The above photograph i 
itt |’ Michi ith 


ures salt into can if can is missing 


from the line taken at the EL B 


Muller Plant 


You can tise 


either adr 


Diamond Crystal Flake 


Tt ne 


Salt with conf 
dence ol ry borne 
egctables Help 
And Diamond Crystal Flake Salt comes ina wide range 


er iajpure your chores 


keep them im then proper grace 


if PFECTSION SCTCE ings tostuit ¢ el 


crtie of Vou produ l 


Mail this coupon for complete information 
on new Dispenser 


Canners Technical Service, De pt. FP 
Diamond Crystal Salt Co. 
St. Clair, Michigan 


Please 


Nam 
Position 
Company 


Street 
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EZER 37 


ho FRE 


ar early and productive 


The shift to Freezer 37 has been heavier 


than even we expected. 


Thm Have you booked your share for 1957? 





